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PARTI. Lemon Pickle, Browning | dern Tafte, Floating Iſlands, 
for all Sorts of made Diſhes, ]}| - Fiſh Ponds, Tranſparent Pud- 
Soups, Fiſh, plain Meat, Game, dings, Trifles, Whips, &c. 
made Diſhes, both hot and cold, PART III. Pickling, Porting, and 


- Pies, Puddings, &c. | | Collaring ; Wines, Vinegars, 
PART II. All Kinds of Confec- j| Catchups, Diſtilling; with wo 
tionary, particularly the Gold moſt valuable Receipts, one for 
and Silver Web for covering of refining Malt Liquors, the other 


Sweetmeats, and a Deſert of for curing Acid Wines; and a 
Spun Sugar; with Directions to correct Liſt of every Thing in 
ſet out a Table in the moſt ele- | Seaſon for every Month in the 
gant Manner, and in the mo- Year. | 
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In which are inſerted ſome . Receipts by other modern Authors: 


LONDON: 
| PrunTED voR A, Miran, W. Law, AND R. Carzr, 


M,DCC,XCV. 


To THE HONOURABLE | 
LADY ELIZABETH WARBURTON. 


d ERMIT me, dani We to 
lay before you a work, for which 
I am ambitious of obtaining your Lady- 
ſhip's approbation, as much as to oblige 
a great number of my friends, who are 
well acquainted with the practice I have 
had in the Art of Cookery ever fance I 
left your Ladyſhip's family, and have 
often ſolicited me to publiſh for the in- 
ſtruction of their houſekeepers. 

As I flatter myſelf T had the happineſs 
of giving ſatisfaction, during my ſervice, 
Madam, in your family, it would be a 
ſtill greater eneouragement, ſhould m 
endeavours for the ſervice of the ſex be 
honoured with the favourable opinion of 
ſo good a judge of propriety of elegance 
as your Ladyſhip. 

Jam not vain enough to propoſe 
adding _ thing to the Experienced- 
A 2 Houſe- 


iv DEDICATION. . 
Houſekeeper, but hope theſe recei ipts 
(written purely from practice) may be of 
uſe to young perſons who are willing to 
improve themſelves. 
I, rely on your Ladyſhip 8 bed : 
and whatever Ladies favour this Book | 
with reading it, to excuſe the plainneſs 
of the ſtyle ; as, in compliance with the 
deſire of my friends, I have ſtudied to 
expreſs myſelf ſo as to be underſtood by 
the meaneſt capacity, and think myſe 7 
e in being allowed che of 


ſu cribing, 


Vour Ladyſhip's 8 
Moſt dutiful, 
Moſt . 


1 ' 
o 


And moſt humble Servant, | 


ele, Nfl. 


WW Es to the Firſt E Aion. 


W HEN I rellect upon the number of backs 
already in print upon this fubject, and 
with what contempt they are read, I cannot but 
be apprehenſive that this may meet the ſame fate 
Vith ſome, who will cenſure before they either 
| ſee it or try its value, 
Therefore the only favour I have to beg of the 
public is, not to cenſure my work before they 
have made trial of ſome one receipt, which I am. 


perſuaded, if carefully followed, will anſwer their 


expectations; as Ican faithfully aſſure my friends, 
that they are truly written from my own experi- 
ence, and not borrowed from any other author, 
nor gloſſed over with hard names, or words of 
high ſtyle, but written in myown plain language, 
and every ſheet carefully peruſed as it came from 
the preſs, having an opportunity of having it 
printed by a neighbour, whom I can rely on 
doing it the ſtricteſt Julie, without the leaſt 
alteration. . 

The whole work being now complied to my 
wiſhes, I think it my duty to render my moſt 
ſincere and grateful thanks to my moſt noble 
and worthy friends, who have already ſhewn 
their good opinion of my endeavours to ſerve 
my ſex, by raiſing me ſo large a ſubſcription, 
which far exceeds my expectations. have 
not only been honoured by having above eight 
hundred of their names inſerted in my ſubſcrip- 

tion, but alſo have had all their intereſt in this 
laborious undertaking, which I have at laſt ar- 
rived to the happineſs of completing, though 
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the expence OS i my health, by being too ſtadi⸗ 
ous, and giving too cloſe application: N 
1 The only anxious wiſh I have left. is, that m 
= _ worthy friends may find it uſeful in their fami- 
1 lies, and be an inſtructor to the young and ig- 
| | norant, as it has been my chiefeft care to write 
in as plain a ſtyle as poſſible, fo as to be under- 
ſtood by the weakeſt capacity. 
I am not afraid of being called extravagant. if: 
my reader does not think that N have erred on 
the frugal hand. _ EH 
J have made it my ſtudy to pleaſe both the 
eye and the palate, without uſing pernicious 
things for the ſake of beauty. 4 
And though I have given ſome of my diſhes _ 
French names, as they are only known by thoſe | 
names, yet they will not be found very expen- 
five, nor added compoſitions but as plain as the 
nature of the diſh will admit of. 
The receipts for the confectionary are ſuch as 
I. daily ſee in my own ſhop, which any lady 
may examine at pleaſure, as 1 ſtill continue my 
beſt endeavours to give ſatisfaction to all who 
are pleaſed to favour me with their cuſtom. 
It may be necetlary to inform my readers that 
I have ſpent fifteen years in great and worthy 
families, i in the capacity of a Houſekeeper, and 
had an opportunity of travelling with them; 
but finding the common ſervants generally ſo 
ignorant in dreſſing meat, and a good cook ſo 
hard to be met with, put me upon ſtudying the 
art of Cookery more than perhaps I otherwiſe - 
ſhould have done; always endeavouring to 3 Join 


economy with neatneſs and elegance; being 
ſenſible 
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ſenſible what valuable qualifications theſe are in 
a houſekeeper or cook; for of what uſe is their 
ſkill, if they put their maſter or lady to an im- 
moderate expence in dreſſing a dinner for a 
ſmall company, when at the ſame time a pru- 
dent manager would have drefſed twice the 
number of diſhes for a much greater Span 
at half the coſt. 

I have given no directions of callis. as 1 have 
found by experience, that lemon-pickle and 
browning anſwers both for beauty and taſte (at 
a triffing expence) better than cullis, which is 
extravagant; for had I known the uſe and value 
of thoſe two receipts when I firſt took upon me 
the part and duty of a houſckeeper, it would 
have ſaved me a great deal of trouble in making 
gravy and thoſe I ferved a deal of expence. 

The number of receipts in this book are not ſo 
numerous as in ſome others, but they are what 
will be found uſeful and ſufficient for any gen- 
tleman's family—neither have I meddled with 
phyſical receipts, leaving them to the phyſician's 
8 Judgment, whole Proper 9 * 
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Defeription 


Deſeription of the PLAT E. 


Ti Platei is che defign of three N for che kitchen, Ws 

will burn coals or embers inſtead of charcoal, (which Lalways 

found expenſive, as well as pernicious to the cooks) and will carry 

off the ſmoke of the coals and ſteam, and ſmell of the pots and ſtew- 

E. the coals are burnt in caſt- iron pots, 158 at the bottom, wich 
8. 


AA, Fronts of the ſtove. 
BB, Top of the ſtove, which is colerel all over with caſt-iron. | 
CC, Stove-pots in which the fire 1s made. 
D, The form of the pot, with two vents caſt in them, fix inches 
deep at the top, and three wide, as expreſſed at HH i in the pot, and 
to let the {ſmoke through at He's in the flues. 
EE, Carried from the fire through the back-wall to the kitchen- 
chimney, as expreſſed in the lower plan, 
FF, Back wall. ft 
S, The chimney breaſt, betwixt which and the back wall the ſteam 
Ziſes and goes off into the kitchen-chimney by a vent made i into it, 
5 » Vents in the pot. 
I. Draughts for the fires, and to receive the aſhes, 
The ſcale will give the dimenſions, 
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THE EXPERIENCED 


Engliſh Houſekeeper. 


CHAT: L 
Obſervations on SOUPS. 


Wim you make any kind of fougl, | 
particularly portable, vermicelli, or 
brown-gravy ſoup, or any other that 
has toots or herbs in, always obſerve to lay 


your meat in the bottom of your pan, with a 
good lump of butter; cut the herbs and roots 


ſet it over a very flow fire, it will draw all“ 
the virtue out of the roots or herbs; and turn 
It to a good gravy, and give the ſoup a very 
different flavour, from putting water in at the 
firſt: when your gravy is almoſt dried up, fill 
your pan with water, when it begins to boil 
take off the fat, and follow the directions of 
your receipt for what ſort of ſoup you are ma- 
king: when you make old peas-ſoup take ſoft 
water; for green peas hard is the beſt, it keeps 
the peas a better colour: when you make any” 
white ſoup don't put in cream till you take it off 


the fire: always diſh up your ſoups the laſt 3 
B thing; 


mall, lay them over your meat, cover it cloſe, . | 
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thing; if it be a gravy ſoup it will ſkin over if 
you let it ſtand; if it be a peas ſoup it often ſet- 
tles, and the top looks thin. 


75 male Pon r. ABLE 80 UP for Travellers, f 


TAKE three large legs of veal and one of 


beef, the lean part of half a ham, cut them in 


pieces, put a quarter of a pound of butter at the 
bottom of a large cauldron, then lay in the meat 
and bones, with four ounces of anchovies, two 


dunces of mace, cut off the green leaves of five or 
ſix heads of celery, waſh the heads quite clean, cut 


them ſmall, put them in with three large carrots 


* 


cut thin, cover the cauldron cloſe, and fet it over 
a moderate fire; when you find the gravy begins 
to draw, keep taking it up till you have got it 


all out, then put water in to cover the meat, ſet 


it on the fire again, and let it boil flowly for 
four hours, then ſtrain it through a hair-ſieve 


into a clean pan, and let it boil three parts away, 


then ſtrain the gravy that you drew from the 


meat into the pan, let it boil gently, (and keep 
ſeumming the fat off very clean as it riſes) till it 


looks like thick glue; you muſt take great care 


when it is near enough that it do not burn; put 


in Chyan pepper to your taſte, then pour it on 
flat earthen diſhes, a quarter of an inch thick, 


and let it ſtand till the next day, and cut it out 


with round tins a little larger than a crown- 


piece; lay the cakes on dithes, and ſet them in 
the ſun to dry; this ſoup will anſwer beſt to be 
made in froſty weather; when the cakes are dry, 


put them in a tin-box, with writing-paper be- 


6 - e twixt: 
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twixt every cake, and keep them in a dry place. 
This i is a very uſeful ſoup to be kept in gentle- 
men's families, for, by pouring a pint of boil- 
ing water on one cake, and a little ſalt, it will 
make a good baſon of broth. A little boiling 

water poured on it, will make gravy for a tur- 
key or a fowl ; the longer it is ept the better. 
N..B. Be n to keep turning the cakes 
as they dry. 


4. 


To make a TRANSPARENT Sour. | 


TAKE a leg of veal, and cut off the meat 


as thin as you can; when. you have cut off all 
the meat clean from the bone, break the bone 
in ſmall pieces, put the meat in a large jug, and 
the bones at top, with a bunch of ſweet herbs, 
a quarter of an ounce of mace, half a pound 
of Jordan almonds, blanched, and beat fine, 


pour on it four quarts of boiling water, let it 


ſtand all night by the fire covered cloſe, the 
next day put it into a well-tinned ſaucepan, and 


let it boil lowly till it is reduced to two quarts; 


be ſure you take the ſcum and fat off as it riſes, 
all the time it is boiling; train, i it into a punch- 


bowl, let it ſettle for two hours, 2 8 it NP | 


a clean ſaucepan, clear from the diments, if 

any at the bottom; have ready three ounces of 
rice boiled in water; if you like vermicelli bet- 
ter, boil two ounces; when enough, put it in, 
and ſerve it up. : 


To make a Hare Soup. 


cur. a large old hare in ſmall pieces, and 
put it in a mug, with three blades of mace, a 
* 1 little 
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little ſalt, two large onions, one * * 


fix morels, half a pint of red wine, three 


quarts of water, bake it in a quick oven three 
hours, then ſtrain it into a toſſing- pan, have 


ready boiled three ounces of French barley, or 


N in water; ſcald the liver of the hare in 
boiling water two minutes; rub it through a 
hair-fieve, with the back of a wooden ſpoon, put 


It into the ſoup with the barley or ſago, and a 
quarter of a pound of butter, ſet it over the fire, 


keep ſtirring it, but do not let it boil: if you 
do not like liver, put in criſped bread ſteeped in 
red wine. This is a rich ſoup, and proper for 
a large entertainment; and where two ſoups are 
required, almond or onion ſoup for the top, ann 
mu hare ſoup for the bottom. 


To 8 rich nr 1 


INIT O a large toſſing- pan put four ounces 
of butter, cut a knuckle of veal and a ſcrag 
of mutton into ſmall pieces, about the ſize of 
walnuts; flice in the meat of a ſhank of ham, 
with three or four blades of mace, two or 
three carrots, two parfnips, two large onions, 
with a clove ſtuck in at each end, cut in four 
or five heads of celery waſhed clean, a bunch 
of ſweet herbs, eight or ten morels, and an an- 


chovy, cover the pan cloſe up, and ſet it over a | 


ſlow fire, without any water, till the gravy is 
drawn out of the meat, then pour the gravy out 
into a pot or baſon, let the meat brown in the 


ſame pan, and take care it does not burn, then 


pour in four quarts of water, let it boil gently 
ull i it is waſted to three pints, then ſtrain i it and 
| put 


- 
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put the other gravy to it, ſet it on the fire, add 


to it two ounces of vermicelli, cut the niceſt 


part of a head of celery, Chyan pepper and ſalt 
to your taſte, and let it boil for four minutes; 
if not a good colour, put in a little browning, 
lay a ſmall French roll in the ſoup-diſh, pour in 


the ſoup upon it and lay ſome of 90 — | 


over it. 


To HERD an Cs Sour. 
FIRST break the bones of an ox cheek, * 


waſh it in many waters, then lay it in warm 


water, throw in a little ſalt to fetch out the 


ſlime, waſh it out very well, then take a large 


ſtewpan, put two ounces of butter at the bottom 
of the pan, and lay the fleſh-ſide of the cheek 
down, add to it balf a pound of ſhank of ham 
cut in ſlices, and four heeds of celery, pull off 
the leaves, waſh the heads clean, and cut them 
in with three large onions, two carrots and one 
parſnip ſliced, a few beets cut ſmall, and three 
blades of mace, ſet it over a moderate fire a 
quarter of an hour ; this draws the virtue from 
the roots, which GED a pleaſant ſtrength to the 
rayys: 1+. 

I — made a good gravy by this method 
with roots and butter, only adding a little 
browning, to give it a pretty colour: when the 
head has ſimmered a quarter of an hour, put to it 
ſix quarts of water, and let it ſtew till it is re- 


— 


duced to two quarts ; if you would have it eat 
like ſoup, ſtrain and take out the meat and 


other ingredients, and put in the white part of a 


bead of celery cut in ſmall pieces, with a little | 


B 3 | browning, 
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browning, to make it a fine colour, take two 

_ ounces of vermicelli, give it a ſcald in the ſoup 
and put the top of a French roll in the middle of 

a tureen, and ſerve it up. 

If you would have it eat like ſtew, take up 
the face as whole as poſſible, and have ready 
cut in ſquare pieces a boiled turnip and carrot, 
a ſlice of bread toaſted, and cut in ſmall dices, 
put in a little Chyan pepper, and ſtrain the ſoup 
c through a hair- ſieve upon the meat, carrot, 
1 and bread, to ſerve it up. 


Fo make ALMOND Sour. 


TAKE a neck of veal and the ſcrag-end 
of a neck of mutton, chop them in ſmall pieces, 
put them in a large toſling-pan, cut in a turnip, 
with a blade or two of macè, and five quarts of 
water, ſet it over the fire, and let it boil gently 
till it is reduced to two quarts, ſtrain it throughs 
a hair-ſieve into a clear pot, then put in fix 
ounces of almonds blanched and beat fine, half 
- a pint, of thick cream, and Chyan pepper to 
your taſte, have ready three ſmall French rolls, 
made for that purpoſe, the ſize of a ſmall tea- 
cup ; if they are larger they will not look well, 
and drink up too much of the ſoup ; blanch a 
few Jordan almonds, and cut them length-ways, 
Mick them round the edge of the rolls, ſlant- 
ways, then ſtick them all over the top of the 
rolls, and put them in the tureen; when diſhed 
up, pour the ſoup upon the rolls: theſe rolls KF 
look like a hedgehog: ſome French cooks give 
this ſoup the name of 8 _ of. | 
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To make Sour. a-la-Reine. 


T AKE a knuckle of veal and three or four 
pounds of lean beef, put it in ſix quarts of water, 
with a little ſalt, when it boils ſcum it well ; 
then put in fix large onions, two large carrots, a 
head or two of celery, a parſnip, one leek, and 
a little thyme, boil them all together till the meat 
is boiled quite down, then ſtrain it thro” a hair- 
ſieve, and let it ſtand about half an hour, then 
ſcum it well, and clear it off gently from the ſet- 
tlings into a clear pan ; boil half a pint of cream, 
and pour it on the crumbs of a halfpenny loaf, 
and let it ſoak well; take half a pound of al- 
monds, blanch and beat them as fine as poſſible, 
putting in now and then a little cream, to pre- 
vent them from oiling ; then take the yolks of 
ſix hard eggs, and the roll that is ſoaked in the 
cream, and beat them all together quite fine; 
then make your broth hot, and pour it to your 
almonds, ſtrain it through a fine hair- ſieve, rub- 
bing it with a ſpoon till all the goodneſs is gone 
through into a ſtewpan, and add more cream to 
make it white ; ſet it over the fire, keep ſtirring 
it till it boils, ſcum off the frotie til it riſes, 
ſoak the tops of two French rolls in melted but- 
ter in a ſtewpan till they are criſp, but not 
brown, then take them out of the butter, and 
lay them on a plate before the fire ; ; and a 
quarter of an hour before you ſend it to the 
table, take a little of the ſoup hot, and put it 
to the roll in the bottom of the tureen, put 
your ſoup on the fire, keep ſtirring in till ready 
to bol, then pour it into your tureen, and ſerve 
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it up hot; be ſure you take all the fat off the 
broth before you put it to the almonds, or it will 
ſpoll it; and take care it does not curdle. | 

To make ON10N Sobyp. . 

_ BOIL eight or ten large Spaniſh onions in 
milk and water, change it three times, when 
they are quite ſoft, rub them through a hair- 
eve, cut an old cock in pieces, and boil it, for 
gravy, with one blade of mace, ftrain it, and 
pour it upon the pulp of the onions, boil it 
gently with the crumb of an old penny loaf, 
grated into half a pint of cream; add Chyan 
pepper and ſalt to your taſte; a few heads of 
aſparagus or ſtewed ſpinage, both make it eat 
well and look very pretty: grate a cruſt of 


1 


brown bread round the edge of the ==. 


To make WIr E ONION Sour. 


TAKE thirty large onions, boil them in five 
quarts of water, with a knuckle of veal, a blade 

o or two of mace, and a little whole pepper; when 
Vour onions are quite ſoft take them up, and 
rub them through a hair-ſieve, and work half a 
Pound of butter with flour in them; when the 
meat is boiled ſo as to leave the bone, ſtrain the 
liquor to the onions, and boil it gently for half 
an hour, ſerve it up with a coffee- cup full of 
cream, and a little ſalt; be ſure you ſtir it when 
you put in the flour and butter, for fear of its 
burning. ee Meder 


- 


butter; ; when drained, put them in a pot, with 


four days. 


peas were boiled in, and put in a knuckle of 


the fire, and let it boil one hour and a half; 
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To make BROwN ON1ON Sour. | 1 
SKIN and cut round-ways in ſlices fix lar ; 
Spaniſh onions, fry them in butter till they are ; 
a nice brown, and very tender, then take them 


out, and lay them on a hair: ſieve to drain out the 


five quarts of boiling water, boil them one hour 
and ſtir them often; then add pepper and ſalt to 
your taſte, rub the crumbs of a penny loaf 
through a cullender, put it to the ſoup, ſtir it 
well, to keep it from being in lumps, and boil it 
two hours more; ten minutes before you ſend it 
up beat the yolks of two eggs, with two ſpoon- 
fuls of vinegar, and a little of the ſoup, pour it 
in by degrees, and keep ſtirring it all the time 
one way, put in a few cloves if you chooſe it. 
N. B. It is a fine ſoup, and will 1 three « or 


To make Pl hn; SOUP. 


SHELL a peck of peas, and boil them in 
ſpring water till they are ſoft, then work them » 
through a hair-ſieve, take the water that your 


veal, three ſlices of ham, and cut two carrots, 


a turnip, and a few beet leaves ſhred ſmall, 
add a little more water to the meat, ſet it over 


then ſtrain the gravy into a bowl, and mix it 
with the pulp, and put in a little juice of ſpin- © 
age, which muſt be beat and ſqueezed through 


a cloth, put in as much as will make it look a 


5 = pretty 


10 uk ExrRERIEN CED 

pretty en then give it a gentle boil, which 
will take off the taſte of the ſpinage, ice i in 
the whiteſt part of a head of celery, put in a 


Jump of ſugar the ſize of a walnut, take a ſlice 
of bread, and cut it in little ſquare pieces, cut 


a httle bacon the ſame way, fry them a light | 


brown in frefh butter, cut a large cabhage· lettuce 
in flices, fry it after the other, put it in the tu- 
reen with the fried bread and bacon; have 
ready boiled, as for eating, a pint of young peas, 
and put them in che ſoup, with a little chop- | 
ped mint if you like it, and pour it into * y 
tureen. | 


T0 make a Coumon|PsAas Sour. ; 


To one quart of ſplit peas put four quarts of 
ſoft water, a little lean bacon, or roaſt-beef 
bones, waſh one head of celery, cut it and put 
it in with a turnip, boil it till reduced to two 
_ quarts, then work it through a cullender, with 
a wooden-ſpoon, mix a little flour and water, 
and boil it well in the ſoup, and ſlice in another 
head of celery, Chyan pepper and falt to your 
taſte; cut a flice of bread in ſmall. dice, fry 
them a light brown, and put them in' your diſh, 
then pour the ſoup upon it. 


To make a Peas Sou? for Lent. 


_ PUT three. pints of blue boiling peas into 
five quarts of ſoft cold water, three anchovies, 
three red herrings,” and two large onions, Rick 
in a clove at each end, a carrot and a parſnip 
Keek in, with a bunch of ſweet herbs; boil 


them 
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them all together till the ſoup is thick, ſtrain it 


through a cullender, then flice in the white part 
of a head of celery, a good lump of butter, a 
little pepper and falt, a ſlice of bread toaſted and 
/buttered well, and cut in little diamonds, put 
it into the diſh, and pour the ſoup upon it; 


1 and a little dried mint, if you chooſe it. 


8 RAVY SOUP thickened with YELLOW PeAs. 


PUT a ſhin of beef to fix quarts of water, 
with a pint of peas and fix onions, ſet them 
over the fire, and let them boil gently till all the 


quice be out of the meat, then ſtrain it through 


a ſieve, add to the ſtrained liquor one quart of 
ond gravy to make it brown, put in pepper 
and falt to your taſte, then put in a little celery 
and beet leaves, and boil it till they are tender. 


To make a WHITE PEAS Sour. 

.TO four or five pounds of lean beef and ſix 
quarts of water put in a little ſalt, when it boils 
ſcum it, and put in two carrots, three whole 
onions, a little thyme, and two heads of celery, 
with three quarts of old green peas, boil them till 


the meat is quite tender, then ftrain it through 


a hair-fieve, and rub the pulp of the peas 
through the ſieve, ſplit the blanched part of 
three cos lettuces into four quarters, and cut 


them about one inch long, with a little mint 


cut {mall ; then put half a pound of butter in a 


ſtewpan chat will hold your ſoup, and put the 
lettuce and mint into the butter, with a leek ſliced 


very chin, and a pay of green peas ; ſtew them 
a quarter 
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a quarter of an hour, and keep * them 


often about, then put in a little of the ſoup, and | | 
ſtew them a quarter of an hour longer; then put 
in your ſoup, and as much thick cream as will 


make it white, keep ſtirring it till it boils, fry a : 


French roll in butter a little criſp, put it in the 
bottom of the tureen, and pour your ſoup over it. 


To make GREEN Peas SOUP without MEAT. 


IN ſhelling your peas ſeparate the old ones 
from the young, and boil the old ones ſoft enough 
to ſtrain through a cullender, then put the liquor 
and what you ſtrained through to the young 
peas, which muſt be whole; Had ſome whole 
pepper, mint, a large onion fhred ſmall, put 


them in a large ſaucepan, with near a pound of 


butter; as they boil up ſhake in ſome flour, 
then put in a French roll, fried in butter, to the 
ſoup ; you muſt ſeaſon it to your taſte with ſalt 
and herbs ; when you have done fo, add the 
young peas to it, which muſt be balf boiled 
firſt ; you may leave out the flour if you do not 
like it, and inſtead of it put in a little ſpinage 
and cabbage-lettuce, cut ſmall, which muſt be 
lirſt fried in ame and well mixed with the 
broth. Us 


oO 


To make an excellent Wurz Sour. 


TO ſix quarts of water put in a knuckle of 
veal, a large fowl, and a pound of lean bacon, 
and half a pound of rice, with two anchovies, 
a few pepper-corns, two or three onions, a 
a of ſweet herbs, three or four heads of 

| | —.— Celery 
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celery in ſlices, ſtew all together till your ſoup is 
as ſtrong as you chooſe it, then {train it through 
a hair-fieve into a clean earthen-pot, let it ſtand 
all night, then take oft the ſcum, and pour it 
clear off in a toſſing-pan, put in half a pound 
of Jordan almonds beat fine, boil it a little, and 


run it through a lawn- ſieve, then put in a pint 


of cream and the yolk of an egg · —— Make it 


Hot and ſend it to the table. 


Jo make Waltz Sour a ſecond way. _. 
BOIL a knuckle of veal and a fowl, with a 


little mace, two onions, a little pepper and ſalt, 
to a ſtrong jelly, then ſtrain it, and ſcum off all | 
the fat; have ready the yolks of {ix eggs well 
beat, put them in, and keep ſtirring it or it will 
curdle, put it in your diſh with boiled chickens 


and toaſted bread cut in pieces; if you do not 


like the eggs, you may put in a large handful of 
vermicelli half an hour before you take it off the 
fire. 

Ta make CRAw-FIs H SOUP. 


BOIL half a hundred of freſh craw-fiſh, pick 
out all the meat, which you muſt ſave, take a 


freſh lobſter, and pick out all 'the meat, which 
you muſt likewiſe ſave ; pound the ſhells of the 


craw-fiſh and lobſter fine in a marble mortar, 
and boil them in four quarts of water, with four 


pounds of mutton, a pint of green ſplit peas 


nicely picked and waſhed, a large turnip, car- 
rot, onion, mace, cloves, anchovy, a little 
An pepper, and * Stew them on a flow 

fire 
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fire till all the goodneſs is out of the mutton and 


' ſhells, then ſtrain it through a ſieve, and put in 


the tails of your craw-fiſh and the lobſter meat, 
but in very ſmall pieces, with the red coral of 
the lobſter, if it has any; boil it half an hour, 
and juſt before you ſerve it up add a little but- 
ter melted thick and ſmooth, ftir it round ſeveral 
times when you put it in, ſend it up very hot, 
but do not put too much ſpice in it. 

N. B. Pick out all the bags and the woolly 
ben of your craw-fiſh before you rene ben. 


To make PATRIDGE SOUP. 


'TAKE off the ſkins of two old patridges, 
cut them into ſmall pieces, with three ſlices. of 
ham, two or three onions ſlices, and ſome ce- 


lery ; fry them in butter till they are as brown 


as they can be made without burning, then put 
them into three quarts of water, with a few pep- 
per-corns, boil it ſlowly till a little more than a 
pint is conſumed, then ſtrain It, put in ſome 


ſtewed celery and fried bread. 5 


N 


Obſervations on Darss ran. 6 


WW HEN you fry any kind of fih, waſh 
them clean, dry them well with a cloth, 

and duſt them with flour, or rub them with egg 

and bread crumbs ; be * your dripping, | 
: a hog's- 


} w vv uw 
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| hog 'z-lard or beef ſuet, is boiling before you put 

ia cd als will fry hard and clear, butter 
is apt to burn them black, and make them ſoft; 85 

= when you have fried your fiſh, always lay them 


in a diſh or hair- ſieve to drain, before you diſh 
them up. Boiled fiſh ſhould always be waſhed, 
and rubbed carefully with a little vinegar, be- 


fore they are put into the water; boil all kinds 


of fiſh very flowly, and when they will leave 


the bone they are enough; when you take them 
up, ſet your fiſh-plate over a pan of hot water 


to drain, and cover it with a cloth or cloſe 


cover, to prevent it from turning their colour; 


ſet your fiſh-plate in the inſide of your diſh, 


; | and "ſend it up, and when . fry, parſley ye. 
ſure you pick it nicely, waſh it well, then dip 


it in cold water, and throw it into a pan of 


boiling fat, take it out immediately, it will be 


ver criſp, and a fine green. 


To areſs a To RTLE of a Ban arb | 


CUT off the head, take care of the blood, 
and take off all' the fins, lay them in ſalt and 


XZ water, cut off the bottom ſhell, then cut off“ 
the meat that grows to it (which. 4 is the callipee 
or fowl) take out the hearts, livers, and lights, 

and put them by themſelves, take out the bones 


and the fleſh out of the back ſhell (which 1 is the 


| callipaſh) cut the fleſhy part into pieces, about | 


two inches ſquare, but leave the fat part, which 
looks like green (it is called the monſicur) rub it 
firſt with alt, and waſh it in ſeveral waters to 
make it come clean, then put in the pieces that 
you took out, _ three bottles of Madeira 

| wine 
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wine and four quarts of ſtrong veal gravy, a 
lemon cut in ſlices, a bundle of ſweet herbs, a 
tea- ſpoonful of Chyan, fix anchovies wafhed and 
picked clean, a quarter of a pound of beaten 
mace, a tea- ſpoonful of muſhroom powder, and 
half a pint of eſſence of ham, if you have it, 
lay over it a coarſe paſte, ſet it in the oven for 
three hours; when it comes out take off the 
lid and Tum off the fat, and brown it with a 
falamander.—This is the bottom diſh. - - 

Then blanch the fins, cut them off at the 
firſt joint, fry the firſt pinions a fine brown, and 
put them into a toſſing- pan, with two quarts of 
ſtrong brown gravy, a glaſs of red wine, and 
the blood of the turtle, a large ſpoonful of le- 
mon pickle, the ſame of browning, two ſpoon- 
fuls of muſhroom catchup, Chyan and falt, an 
onion ſtuck with cloves, arid a bunch of {ſweet 
herbs; a little before it is enough put in an 
ounce of morels, the fame of truffles, ſtew 
them gently over a flow. fire for two hours: 
when they are tender put them into another 
toſſing-pan, thicken your gravy with flour and 
butter, and ſtrain it upon them, give them a 
boil, and ſerve them 1 * is a corner- 
diſh. 

Then take the thick or large part of 0 fins, 
blanch them in warm water, and put them in a 
ee with three quarts of ſtrong veal 

„ a pint of Madeira wine, half a tea- 
ſpoonful of Chyan, a little falt, half a lemon, 
a little beaten mace, a tea-ſpoonful of muſh- 
room powder, and x bunch of {ſweet herbs; let 
them ſtew till quite tender, they will take two 
| hours 


- 7 
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hours at leaſt,"then take them up into another 
tofling-pan, firain your gravy, and make it 

pretty thick with flour and butter, then put in 
a few boiled foree- meat balls, which muſt be 
made of the veally part of your turtle, left out 
for that purpoſe; one pint of freſh muſhrooms, 
if you cannot get them, pickled ones will do, 


and eight artichoke bottoms boiled tender, and . 


cut in quarters; ſhake them over the fire five or 
| fix minutes, then put in half a pint of thick 
cream, With the yolks of ſix eggs beaten ex- 
ceedingly well, ſhake it over the fire again till it 
looks thick and white, but do not let it boil; 
diſh up your fins with the balls, muſhrooms, 
and artichoke-bottoms over and round them.— 
This is the top-diſb. 10 EE | 
Then take the chicken · part and cut it like 
Scotch-collops, fry them a light brown, then 
put in a quart of veal gravy, ſtew them gently 
a little more than half an hour, and put to it 


= the yolks of four eggs boiled hard, a few mo- 


rels, a ſcore of oyſters ; thicken your gravy; it 
muſt be neither white nor brown, but a pretty 
gravy colour; ; fry ſome oyſter patties, and lay 
round it. —T his i is a 2 corner-di * to anſwer the 
Jon fins. | 
Then take the guts, (which is reckoned the 

beſt part of the turtle) rip them open, ſcrape 
and waſh them exceeding well, rub them welt 
with ſalt, waſh them through many waters, 
and cut them in pieces two inches long; then 
ſcald the maw or paunch, take off the ſkin, 
ſcrape it well, cut it into pieces about half an 
jack Broad; and two inches long ; put jome of 
LY, "4 Wy 
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the. fy part of your turtle in it, ſet it over a 
flow' charcoal fire, with two quarts of veal 
gravy, a pint of Madeira wine, a little muſh- 
room catchup, a few ſhalots, a little Chyan, 
half a lemon, and ſtew them gently four hours, 
till your gravy is almoſt conſumed, then thicken 
it with flour, mixed with a little veal gravy, put 
in half an ounce of morels, a few force-meat 
balls, made as for the fins; diſh it up, and brown 
it with a ſalamander, or in the oven. — bir isa 
cor ner. di 1h. 

Then take the vr Kin it and cut it in two 
n pieces, put it into a ſte w pot. with all the bones, 
hearts, and lights, to a gallon of water, or 
veal broth, three or four blades of mace, one 
ſhalot, a flice of beef beaten' to pieces, and a 
bunch of ſweet herbs ; ſet them in a very hot 


oven, and let it ſtand an hour at leaſt; when it 


comes out, ſtrain it into a tureen for the middle 
of the table. 

Then take the hearts and lights, chop them 
very fine, put them into a ſtew-pan, with a pint 
of good gravy, thicken it, and ferve it up; lay 
the head in the middle, fry the liver, lay it 
round the head upon the lights, garaiſh with 
whole flices of lemon, —This is the fourth 
corner-diſb. 

N. B. The firſt courſe ſhould be of turtle only, 
when it is dreſſed in this manner; but when it is 
with other victuals, it ſhould be in three different 
diſhes ; but this way I have often dreſſed them, 
and have given great ſatisfaction. Obſerve to kill 
your turtle the night before you want it, or very 
early next morning, that you may have all - 

| es 
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diſhes going on at a time. Gravy for a turtle 
a hundred weight will take two > legs of veal and 
two ſhanks of beef. 0 


To areſe a TURTLE about thirty 1 05 9 


WIEN you kill the turtle, which muſt be 
done the night before, cut off the head, and let 
it bleed two or three hours; then cut off the 
| fins and the callipee from the callipaſh; take care 
you do not burſt the gall, throw all the inwards 
into cold water; the guts and tripe keep by 
themſelves, and flit them open with a penkaife, 
and waſh them very clean in ſcalding water, 
and ſcrape off all the inward ſkin; as you do 


them throw them into cold water, "ruth them 


out of that, and put them. into freſh water, and 
let them lie all night, ſcalding the fins and edges 
of the callipaſh and callipee; cut the meat off 
the ſhoulders, and hack the bones, and ſet them 
over the fire, with the fins, in about a quart of 
water; put in a little mace, nutmeg, Chyan 
and ſalt ; ; let it ſtew about three hours, then 
ſtrain it, and put the fins by for uſe; the next 
morning take ſome of the meat you cut off the 
ſhoulders, and chop it ſmall, as for ſauſages, 
with about a pound of beef or veal ſuet, ſea- 
ſoned with mace; nutmeg, ſweet-marjoram, 

parſley, Chyan, and ſalt to your taſte, and three 
or four glaſſes of Madeira wine, ſo ſtuff it un- 
der the two fleſhy parts of the meat, and if you 
have any left, lay it over, to prevent the meat 
from burning ; then cut the remainder of the 
meat and the fins in pieces the ſize of an egg, 
5 C 2 „ 


4 


— h 
* 


— 4 nh 
— 3 


20 x EXPERIENCED | 

ſeaſon it pretty high with Chyan, ſalt, and a 
little nutmeg, and put it into the callipaſh ; take 
care that it be ſewed or ſecured up at the end 


to keep in the gravy; then boil up the gravy, 
and add more wine if required, and thicken it 
a little with butter and flour, put ſome of it to 
the turtle, and ſet it in the oven, with a well- 
buttered: paper over it, to keep it from burning, 
and when it is about half-baked ſqueeze | in the 


Juice of one or two lemons, and ftir it up, Cal- 
lipaſh or back will take half an hour more bak- 


ing than the callipee, which two hours will do; 
the guts muſt be cut in pieces two cr three inches 
long, the tripe in leſs, and put into a mug of 


clear water, and ſet in the oven with the calli- 


paſh, and when it is enough, and drained from 
the water, it is to be mixed with the 180 parts, 


and ſent up very hot. W 


Te areſs a Cob s Hzap and SnoULDeRs. R 
TAKE out the gills and the blood "OR 


from the bone, 5 — the head very clean, rub 


over It a little ſalt, and a glaſs of alegar, then 
lay it on your fiſh-plate: when your water 
boils, throw in a good handful of ſalt, with 

a glaſs of alegar, then put in your fiſh, and 
Wy it boil gently half an hour, if it is a large 
one, three-quarters ; take it up very carefully, 


and ſtrip the ſkin nicely off, ſet it before a 
briſk fire, dredge it all over with flour, aud | 


baſte it well with butter; when the froth begins 
to riſe, throw over it ſome very fine white 
d crumbs; : you muſt keep i it all the 

| ==> 
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= time to make it froth well; when it is a fine | 
white brown, diſh it up, and garniſh it with a "jj 
lemon cut in flices, ſcraped horſe-radiſh, bar- 4 
. berries, a few ſmall fith fried and laid round it, 
or freſh oyſters ; cut the roe and liver in ſlices, 
and lay over it a little of the lobſter out of the 
ſauce in lumps, and then ſerve it up. 


To make Sauce for the Cop's HEAD. 
TAKE a lobſter, if it be alive ſtick a ſkewer, 
in the vent of the tail to keep the water out, and 
throw a handful of ſalt in the water; when it 
boils put in the lobſter, and boil it half an hour; 
if it has ſpawn on pick them off, and pound them. 
exceedingly fine in a marble mortar,andput them 
into half a pound of good melted butter, then 
take the meat out of your lobſter, pull it in bits 
and put it in your butter, with a meat-ſpoonful 
of lemon-pickle, and the ſame of waluut-catch- 
up, a ſlice of an end of lemon, one or two ſlices 
of horſe-radiſn, as much beaten mace as will lie 
on a ſix- pence, ſalt and Chyan to your taſte, boil 
them one minute, then take out the horſe-radiſh 
and lemon, and ſerve it up in your ſauce-boat.— 
N. B. If you can get no lobſter, you may make 
= ſhrimp, cockle, or muſcle ſauce the ſame way; — 
if there can be no kind of ſhell-fiſh got, you | 
then may add two anchovies cut ſmall, a ſpoon- 
ful of walnut-liquor, a large onion ſtuck with 
cloves, ſtrain it, and put it in the ſauce- boat. 
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Second way to dreſs a Cop's HAP. 


TAKE out the gills and blood clean from che 
back- bone, waſh. it well, and put it on your 
plate; when your water boils put on two hand- 
fuls of ſalt and half a pint of alegar, it will 
make your fiſh firmer, then put in the cod's 
head; if it is of a middle ſize it will take an 
hour's boiling ; then take it up, and ſtrip off 


the {kin gently, dredge it well with "hg -and 


lay lumps of butter on it; if it ſuits you better 
you may ſend. it to the oven, and if it is not 
brown all over do it with a ſalamander ; make 
your gravy. ſauce to it and ſerve it up. | 


To dreſs young Coprrxos lite SaLr-Fis k. 3 


TAKE young codlings, gut and dew them 
well with à cloth, fill their eyes full of ſalt, 


| throw. a. little on the back-bone, and let them 


lie all night, then hang them up by the- tail a 
day or two; as you have occaſion, for them, 
boil them in ſpring water, and drain them well, 


diſh. them up; and pour e on —_ and 
ſend them to the table. | | 


To areſs a SALT Cop. 


STEEP. your ſalt-fiſh in water, all night, with 
a glaſs. of vinegar, it will fetch out the ſalt and 
make it eat like freſh fiſh ; the next day boil it; 
when it is enough pull it in flakes into your 


diſh, then pour egg-ſauce over it, or parſnips 


boiled and beat fine with butter and cream; 
ſend it to the table on a water- plate, for it will 
ſoon r cold. 


To 
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To make Eoc- Sauen for a SALT Cop. hoes 


BOIL your eggs hard, firſt half chop the 


| whites, then put in the yolks, and chop them 
both together, but not very ſmall, put them into 
half a pound of good melted butter, and let it 
$ boil up, then put it on the fiſh. 


To areſs Cop Sou xps. 


STEEP your ſounds as you do the ſalt cod, 
and boil them in a large quantity of milk and 


water; when they are very tender and white 
take them up and drain the water out, then pour 
the egg · ſauce boiling hot over them, and ſerve 


them up. 


. To dreſs Cop 8 like little Tu kk IES. 
BOL your ſounds as for eating, but not too 


much, take them up and let them ſtand till they 
are quite cold, then take a force- meat of cho 


ped oyſters, crumbs of bread, a lump of butter, 


| nutmeg, pepper, falt, and the yolks of two eggs, 
fill your ſounds with 1 it, and ſkewer them up in 
the ſhape of a turkey, then lard them down each 
ſide as you would do a turkey's breaſt, duſt 
them well with flour, and put them in a tin- 
2x oven to roaſt before the fire, and baſte them well 
= with butter; when they are enough. pour on 
them oyſter-ſauce'; three are ſufficient for a ſide- 
W diſh; garniſh with barberries; it is a pretty ſide- 
diſh for a large table for a dinner in Lent. 


To boil SALMON Crime,  \ Web 
SCALE your ſalmon, take out the blood; 


waſh 1 it well, and lay it on a fiſh-plate, put your 


8 4 water 


0 


— 
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# water in a fiſh-pan with a little, alt: : when it 
* boils put in your fiſh for half a minute, then 
take it ont for a minute or two; when you have 
done it four times, boil it until it be enough; 
when you take it out of the fiſh-pan, ſet it over 
the water to drain; cover it well with a clean 
cloth dipped in hot water, fry ſome ſmall fiſh, 
or a few ſlices of ſalmon, and lay round it—gar- 


niſh with ſcraped horſe-radiſh and dene. | 


70 male RoLLsd SALMON; The? 


TAKE a ſide of ſalmon when ſplit, and the 
6655 taken out and ſcaled; ſtrew over the inſide 
pepper, ſalt, nutmeg, and mace, a few chopped 

_ oyſters, parſley, and crumbs of bread, roll it up 
tight, put it into a deep pot, and bake it in a 
quick oven, make the common fiſh ſauce and 


Y ö pour over it —Garniſh with fennel, lemon, and 
=_ | horſe-radiſh, 


my ' p To make Sauce for a SALMON; 


BOIL a bunch of fennel and parſley, chop 
them ſmall, and put it into ſome good melted 
butter, and ſend it to the table in a ſauce- boat; E 
another with gravy ſauce. 

To make the gravy ſauce : Put A litle brown 

Travy into a ſaucepan, with one anchovy, a tea- 
ſpoonful of lemon-pickle, a meat-ſpoonful of 
liquor from your walnut-pickle, one or two 
ſpoonfuls of the water that the fiſh was boiled 
in, it gives it a pleaſant flavour, a ſtick of horſe- 
radith, a little browning and falt ; boil them 
three or four minutes, thicken it with flour and 


a good lump of butter, and ſtrain i it through a 
- | | hair- 
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W hair-feve.——N. B. This is a good fauce oe 


L | moſt kinds of boiled fiſh. 
F To boil a TurRBOT: 


WASH your turbot clean (if you let it kak in 

the water it will make it ſoft) and rub it over 
With alegar, it will make it firmer, then lay it 
on your fiſh-plate, with the white ſide up, lay a 
cloth over it, and pin it tight under your plate, 
which will keep it from breaking, boil it gently 
in hard water, with a good deal of ſalt and 
vinegar, and ſcum it well, or it will diſcolour the 
{kin ; when it is enough, take it up and drain it, 
take the cloth carefully off, and flip it on your 


W diſh, lay over it fried oyſters, or oyſter patties ; 


ſend in lobſter or gravy ſauce. in ſauce- boats. 
Garniſh it with criſp parſley and pickles,— 


N. B. Do not pn in Tun: fiſh till your water 
boils. | 


To boil a Pik E with a Heli i in the belly, 


TAKE out the gills and guts, waſh it well, 
then make a good force- meat of oyſters chopped 
fine, the crumbs of half a penny loaf, a'few ſweet 
herbs, and a little lemon-peel ſhred fine, nut- 
meg, pepper, and ſalt, to your taſte, a good lump 
of butter, the yolks of two eggs, mix them well 
together, and put them in the belly of your fiſh, 
ſew it up, ſkewer it round, put hard water in 
your fiſp- pan, add to it a tea cupful of vinegar, 
and a little ſalt: when it boils put in the fiſh: 

if it be a middle-ſize, i it will take half an hour's 
boiling; garniſh it with walnuts and pickled 
barberries ; ſerve it uy with oyſter-ſauce in a 


boat, 


Tweet herbs, a ſtick of horſe-radiſh, cover the 


large tea-cupful of the liquor the carp was ſtew- 
ed in: boil them a few minutes, drain your 


with pepper, ſalt, mace, and onion; ſtrain it off, 
before you ſtew your fiſh in it, boil your carp 
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boat, and pour a little ſauce on the pike. Vou 
may dreſs a roaſted pike the ſame way. 


To flew Care white. 


| WHEN" the carp are ſcaled, gutted, and waſh- 
ed, put them into a ſtewpan, with two quarts of 
water, half a pint of white wine, a little mace, 
whole pepper, and ſalt, two onions, a bunch of 


pan cloſe, let it ſtand an hour and a half Over a 
flow ſtove, then put a gill of white wine into a 
ſaucepan, with two anchovies chopped, an onion, 
a little lemon-peel, a quarter of a pound of but- 
ter rolled in flour, a little thick cream, and a 


carp, add to the ſauce the yolks of two eggs 
mixod with a little, cream; when it boils up 
{queeze in the juice of half a lemon; diſh up your 
carp; and pour your lauce hot upon it. 


To dreſs Ca RP the bef way, and the Sauce. 


KILL your carp and ſave the blood, ſcale 
and clean them very well, have ready ſome nice 
rich gravy, made of beef and mutton, ſeaſoned 


firſt before you ſtew it in the gravy, be careful 
you do not boil it too much before you put 
in the carp ; then let it ſtew on a flow fire about 
a quarter of an hour, thicken the ſauce with a 
good lump of butter rolled in flour: garniſh 
your diſh with fried nend, fried tan cut 
three- 


i 
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W three-corner ways, pieces of lemon, ſcraped 
3 horſe-radiſh, and the roe of the carp cut in 


pieces, ſome fried and others boiled, ſqueeze 
the juice of a lemon into the ſauce juſt before 
vou ſend it up; take eare to diſh it wp! hand- 
ſomely and very hot. 


Another CARP SAUCE. 


TAKE the liver of the carp clean from the 
guts, and three anchovies, with a little parſley, 
thyme, and one onion, chop all theſe ſmall to- 

gether ; then take half a pint of Rhemſh wine, 
four ſpoonfuls of elder vinegar,. with the blood 
of the carp, put all theſe together to ſtew gently, 
and put it to the carp, which | muſt firſt be 
boiled in water, a little ſalt, and a pint of wine; 
take care not to do it: too much after the carp is 
put in the ſauce: garniſh with fried oyſters, fried 
toaſt, ſcraped horſe-radiſh, and pieces of lemon, 
with the roe cut in pieces and fried: if you do 
not like elder vinegar, any other ſort will do. 


To make WHITE Fisn SAUCE. 


WASH two anchovies, put them into a ſauce- 
pan, with one glaſs. of white wine, and two-of 
water, half a nutmeg grated, and a little lemon= 
peel; when it has boiled five or ſix minutes, 
ſrain it through a ſieve, add to it a ſpoonful of 
white-wine vinegar, thicken it a little, then put. 
in near a pound of butter rolled in flour, boil it 

well, and pour it hot upon your diſh, 


To 
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To make a very nice Sauce for mot forts m Fish. 


"TAKE a little gravy made of either veal or 
mutton, put to it a little of the water that drains 
from your fiſh; when it is boiled enough, put it 
in a ſaucepan, and put in a whole onion, one 
anchovy, a ſpoonful of catchup, and a glaſs of 
white wine, thicken it with a good lump of but- 
ter rolled in flour, and a ſpoonful of cream; if 
you have oyſters, cockles, or ſhrimps, put them 
in after you take it off the fire, (but it is very 
good without;) you may uſe red wine inſtead 
of white by leaving out the cream. | 


To make LoBsTER-SAUCE. 


BOIL half a pint of water with a little macs | 
1 wid whole pepper, long enough to take out the 
ftrong taſte of the ſpice, then ſtrain it off, melt 
three quarters of a pound of butter ſmooth in 
the water, cut your lobſter in very ſmall pieces, 
ſtew it altogether tenderly with anchovy, and 
ſend it up hot. | 


7. o make eas AUCE another way. 


BRUISE the body of a lobſter into thick 
melted butter, and cut the fleſh into it in ſmall | 
pieces, ſtew all together and give it a boil; ſeaſon, 
with a little pepper, ſalt, and a very ſmall quan- 
tity of mace. | 
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To flew Cane or Tencu. | 


GUT and ſcale your fiſh, waſh and dry them 
well with a clean cloth, dredge them well with 
flour, fry them in dripping, or ſweet rendered 
ſuet, until they are a light brown, and then 
put them in a ſtewpan, with a quart of water, 
and one quart of red wine, a meat-ſpoonful of 


lemon-pickle, another of browning, the ſame of 


walnut or mum-catchup, a little muſhroom- 
powder, and*Chyan to your taſte, a large onion 
ſtuck with cloves, and a ſtick of horſe-radiſh 
cover your pan cloſe to keep in the ſteam, let 
them ſtew gentlyover a ſtove-hire, till your gravy 
is reduced to juſt enough to cover your fiſh in 
the diſh ; then take the fiſh out, and put them 
on the diſh you intend for table, ſet the gravy 
on the fire, and thicken it with flour and a large 
lump of butter, boil it a little, and ſtrain it over 
your fiſh: garniſh them with pickled muſh- 
rooms and Graved' horſe-radiſh, put a bunch of 
pickled barberries, or a ſprig of myrtle in their 
mouths, and ſend them to the tabu. 
It is a peilt for a grand entertainment. 


'To areſs a STURGEON. 


TAKE what ſize of piece of ſturgeon you 
think proper, and waſh it clean, lay it all night 
in ſalt and water, the next morning take it out, 
rub it well with alegar, and let it lie in it for two 
hours, then have ready a fiſn-kettle full of boil- 

ing water, with one ounce of bay ſalt, two large 
onions, and a few {ſprigs of ſweet-marjoram; 
boil your ſturgeon tl the bones will leave the 
fiſh 


i. Be. » 


30 - THE EXPERIENCED. 
fiſh, then take it up, take the ſkin off, and flour 
it well, ſet it before the fire, baſte it with freſh 


butter, and let it ſtand till it be a fine brown, 
then diſh it up, and pour into the diſh the ſame 


fauce as for the white carp; garniſh with criſp ; 


parſley and red pickles. | 
This is a proper diſh for the top or middle. 


To roaft large EELs or LAMP REYS with a pud- 


ding in the bell ty. 


SKIN your eels or lampreys, cut off the head, 
take the guts out, and ſcrape the blood clean. 
from the bone, then make a good force-meat of 


oyſters or ſhrimps chopped ſmall, the crumbs of 
Half a penny loaf, a little nutmeg or lemon- peel 
red fine, pepper, ſalt, and the yolks of two 


eggs ; put them in the belly of your fiſh, ſew 
it up, turn it round your diſh, put over it 
flour and butter, pour a little water on your diſh, 

and bake it in a moderate oven ; when it comes 


out take the gravy from under it, and ſcum off 
the fat, then ſtrain it through a 8 add to 


it a tea- ſpoonful of lemon: pickle, two of brown- 


ing, a meat · ſpoonful of walnut- catchup, a glaſs 


of white wine, one anchovy, and a flice of 
lemon, let it boil ten minutes, thicken it with 
butter and flour, ſend it up in a ſauce- boat, diſh 


pour fiſh: garniſh it with lemon and VP 
_ parſley. 


This is a pretty am for either corner or fide 
for a dinner. > 


To 
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To flew LAMPREYS. 


| SKIN and gut your lampreys, ſeaſon them 
well with pepper, ſalt, cloves, nutmeg, and mace, 
not pounded too fine, and a. little lemon-peel 
ſhred fine; then cut ſome thin flices of butter 
into the bottom of your ſaucepan, put in the 
fiſh, with half a pint of nice gravy, half the quan- 
tity of white wine and cyder, the ſame of claret, 
with a ſmall bundle of thyme, winter-ſavory, 
pot-marjoram, and an onion fliced; ſtew them 
over a ſlow fire, and keep turning the lampreys 
till they are quite tender; when they are tender 
take them out, and put in one anchovy, and 
thicken the ſauce with the yolk of an egg, or a 
little butter rolled in flour, and pour it over the 
fiſh, and ſerve them up. NM. B. Roll them round 
a ſkewer before you put them into a pan. 


To flew FLOUNDERS, PLAICE, or SOLES. 


HLF fry your fiſh in three ounces of but- 
ter a fine brown, then take up your fiſh, and put 
to your butter a quart of water, and boil it 
ſlowly a quarter of an hour with two anchovies, 
and an'onion fliced, then put in your fiſh again, 
with a herring, and ſtew them gently twenty 
minutes, then take out your fiſh, and thicken 
the ſauce with butter and flour, and give it a 
boil, then ſtrain it through a hair- ſieve, over the 
fiſh, and fend them up hot. — NM. B. If you 
chooſe cockle or oyſter- liquor, put it in juſt be- 
fore you thicken the ſauce, or you may ſend 
PR cockles, or ſhrimps. in a ſauce-boat to 
Rs OI 


A good 
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A good way to ſteav Fin. 


MIX half a tumbler of wine with as much 
water as will cover the fiſh in the ſtewpan, and 
put in a little pepper and ſalt, three or four 
onions, a cruſt of bread toaſted very brown, 
one anchovy, a good lump of butter, and ſet 
them over a gentle fire ; ſhake the ſtewpan now 
and then, t that it may not burn ; 3 juſt before you 
ſerye it up, pour your gravy into a ſaucepan, 
and thicken it with a little butter rolled in flour, 
a little catchup and walnut-pickle beat well to- 

gether, till ſmooth, then pour it on your fiſh, 
and ſet it over r the fire to hefty: and ſerve it vp. 
hot. 


— 


T0 boil Macxans. 


GUT your mackerel and dry them carefully 
with a clean cloth, then rub them ſlightly on 
with a little vinegar, and lay them ſtraight on 
your fiſh-plate (for turning them round often 
breaks them), put a little falt in the water when 
it boils; put them into your fiſh-pan, and boil 
them gently fifteen minutes, then rake them up 
and drain them well, and put the water that runs 
from them into a ſaucepan, with two tea-ſpoon- 
fuls of lemon-pickle, one meat-ſpoonful of wal- 
nut- catchup, the ſame of browning, a blade or 
two of mace, one anchovy, a ſlice of lemon; boil 
them all together a quarter of an hour, then 
ſtrain it through a hair-ſieve, and thicken it with 
flour and butter, ſend it in a ſauce- boat, and 
parſley- ſauce in another; diſh up your fiſh with 
the tails in the middle ; garniſh 3 it with ſcraped 
horſe-radiſh and barberries. © 
0 
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To boil HERRINGS.. 


' SCALE: out, and waſh your 080 dry 
them clean: and rub them over with a little vi- 
negar and ſalt, ſkewer them with their tails in 
their mouths, lay them on your fiſh-plate; 
when your water boils put them in, they will 
take ten or twelve minutes boiling ; when you 
take them up, drain them over the water, then 
turn the heads intò the middle of your diſh, 
lay round them ſcraped horſe-radiſh, parſley, 
and butter for ſauce; 


To fry HenrinGs. 


SCALE, watt and dry your herrings well; 
lay them ſeparately on a board, and ſet them to 
the fire two or three minutes before you want 
them, it will keep the ſiſh from ſticking to the 
pan, duſt them with flour ; when your dripping 
or butter is boiled hot put in your fith, a few 

at a time, fry them over a briſk fire; when you. 
have fried them all, ſet the tails up one againſt. 
another in the middle of the dith, then fry a' 
large handful of parſley criſp, take it out before 
it loſes its colour, lay it round them, and parſley- 
ſauce in a boat; or, if you like onions better, fry 
them; lay ſome round ycur diſh, and make onion- 
ſathee for them; or you may cut off the heads 
after they are fried, chop them, -and put them 
into a ſaucepan, with ale, pepper, ſalt, and an 
anchovy, thicken it with flour and butter, ſtrain 
it, and then put it in a ſauce-boat.” 


D OE To 
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To bake HERRINGS. 


WHEN you have cleaned your herrings, as 
org lay 3 on a board, take a little black 
and Jamaica pepper, a few cloves, and a good 
deal of ſalt, mix them together, then rub it all 
over the fiſh, lay them ſtraight in a pot, cover 
them with alegar, tie a ſtrong paper over the 
pot, and bake them in a moderate oven; if your 
alegar be good, they will keep two or three 
months ; you may eat them either hot or cold, 


To bake SPRATS. 


"RUB your ſprats with ſalt and pepper, 4 
to every two pints of vinegar put one pint of 
red wine, diſſolve a penny worth of cochineal, 
lay your ſprats in a deep earthen-diſh, pour in 
as much red wine, vinegar, and cen ea as 
will cover them, tie a paper over them, ſet them 
in an oven all night. They will eat well, 
and keep for ſome time. 


To boll SCATE or 3 
CLEAN your ſcate or ray very well, and cut 


it in long narrow pieces, then put it in boiling 
water with a little ſalt in it; when it has boiled 
a quarter of an hour take it out, flip the ſkin 
off, then put it into your pan again, with a 
little vinegar, and boil it till enough; when you 
take it up, ſet it over the water to drain, and 
cover it cloſe up, and when you diſh it, be as 
quick as poſſible, for it ſoon grows cold, pour 
Over it cockle, ſhrimp, or muſſel-ſauce, lay over 
it oyſter-patties; garniſb! it with barberries and 
— — 


To 
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To fry SOLES. 


SKIN your ſoles as you do eels; but 3 on 
their heads; rub them over with an egg, and 
ſtrew over them bread crumbs, fry them over a 
briſk fire in hog's-lard a light brown, ſerve them 
up with good melted butter, and garniſh 1 it with 
green pickles. | 
70 marinate SOLES. uy 

BOIL them in ſalt and water, bone and drain 
them, lay them on a diſh with the belly up, 
boil ſome ſpinage, and pound it in a mortar, 
then boil four eggs hard, chop the whites and 
yolks ſeparate, lay green, white and yellow 
amongſt the ſoles; ſerve them up with melted 
butter in a boat. 


To broil HaDDocks or Wulrixds. 

GUT and waſh your haddocks or whitings, 
dry them with a cloth, and rub a little vinegar: 
over them, it will keep the {kin on better, duſt 
them well with flour, rub your gridiron with 
butter, and let it be very hot when you lay the 
fiſh on, or they will ſtick, turn them two or 
three times on the gridiron, when enough ſerve 
them up, and lay pickles round them, with plain 


melted butter, or cockle-ſauce ; nay, are a Prey 
diſh for ſupper: 


A ſecond way. 
WHEN you have cleaned your haddocks or 


whitings, as above, put them in a tin oven, and 
ſet them before a quick fire; when the ſkins be- 
gin to riſe take them off, beat an egg, rub it over 

D 2 . 


* 
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them with a feather, and ſtrew over them a few 
bread-crumbs, dredge them well with flour; 
when your gridiron | is hot rub it well with but- 
ter or ſuet, it muſt be very hot before you lay 
the fiſh on, when you have turned them, rub 
a little cold butter over them, turn them as your 
fire requires until they are enough and a little 
brown; lay round them cockles, muſſels, or red 
cabbage ; you may either have ſhrimp- ſauce or 
melted butter. e 


To fry SMELTS of SpA RLINGS. 


"DRAW the guts out at the gills, but leave in 
the melt_or roe, dry them with a cloth, beat an 


egg, and rub it over them with a feather, then 


ſtrew bread-crumbs over them, fry them with 

hog” s-lard or rendered beef-ſuet; when it is boil- 
ing hot put in your fiſh, ſhake them a little, and 
fry them a nice brown, drain them in a ſieve; 


when you diſh them, put a baſon in the middle 


of your diſh with the bottom up, lay the tails of 
your fiſh on it, fry a handful of parſley in the 


fat your fiſh was fried i in, take it out of water as 


ou fry it, and it will keep i its colour and criſp 


ſooner, put a little on the tails, and lay the rel 
in lumps round the edge of the diſh; ſerve it 
up with good melted butter for ſauce, 


To jry PERCH or TrouT. 


WHEN you have ſcaled, gutted, and waſhed 
your perch or trout, dry them well, then lay 
them ſeparately on a board before the ſire, two 


minutes; before you fry them duſt them well 
with flour, and iry them a fine brown in roaſt 


e 
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_ dripping or rendered ſuet ; ſerve them up with 
melted butter and criſped parlley. 


To areſs PERCH in WATER-SOKEY. 
SCALE, gut, and waſh your perch, put ſalt 


in your water; when it boils, put in the fiſh, 
with an onion cut in ſlices; you muſt ſeparate 
it into round rings, a handful of parſley picked 
and waſhed clean; put in as much milk as will 
turn the water white; when your fiſh are enough 
put them in a ſoup-diſh, and pour a little of the 
water over them with the parſley and the onions, 
then ſerve them up with butter and parſley in a 
boat; onions may be omitted if you pleaſe, 
You may boll trout the ſame way. * 


70 boil EIS. 


SKIN, gut, and take the blood out of your 
eels, cut off their heads, dry them, and turn 
them round on your fiſh- plate, boil them in ſalt 
and water, and make parſley ſauce for them. 


To pitch-cock EELs. 
SKIN, gut, and waſh your eels, then dry 
them with a cloth, ſprinkle them with pepper, 
{alt, and a little-dried ſage ; turn them backward - 
and forward, and ſkewer them ; rub your grid- 
iron with beef-ſuet, broil them a good brown, 


put them on your diſh with good melted butter : 
and lay round fried parſley. ES 


T0 Ü broil Exis. 
WHEN you have ſkinned and cleanſed your 


cels as before, rub them with the yolk of an egg, 
5 D 3 ſtrew 
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ſtrew over them bread crumbs, chopped parſley, 

lage, pepper, and ſalt; baſte them well with 

butter, and ſet them in a dripping-pan ; roaſt or 
broil them on a gridiron ; ſerve them pp with 

parſley and butter for ſauce. | 


4 To boil FLOUNDE RS and all kinds of FLaT-Fisn. 


CUT off the fins, and nick the brown fide 
under the head ; then take out the guts, and dry 
them with a cloth, boil them in ſalt and water; 
make either gravy, ſhrimp, cockle, or muſſel 
 »ſauce, and garniſh it with red cabbage. | 


To few OYSTERS and all forts of SupLL-Fion, 


WHEN you have opened your oyſters, put 
their liquor into a toſſing-pan, with a little 
beaten mace; thicken it with flour and' butter, 
boil it three or four minutes, toaſt a lice of | 
white bread, and cut it into three-cornered 
pieces; lay them round your diſh, put in a 
ipoonful of good cream, put in your oyſters, 
and ſhake them round in your pan; you mult 
not let them boil, for if they do, it will make 
them hard and look ſmall; ſerve them up in a 
little ſoup-diſh or plate. N. B. You may 
ſtew cockles, e or any hell- ih the ſame 
Way. 


To flew OvsTERs, COCKLES, and Mosszls. 


OPEN your fiſh clean from the ſhell, ſave 
the liquor, and let 1 it ſtand to ſettle ; ; then Krain 


it 
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it through a hair-ſieve, and put to it as many 
crumbs of bread as will make it pretty thick, 
and boil them well together before you put in 
the fiſh, with a good lump of butter, pepper, 
and ſalt to your taſte, give them a ſingle boil, 
and ſerve them up. N. B. You may make it . 
fiſh- ſauce by adding a glaſs of White wine juſt 


before you take it off the hire, and leaving out 
the crumbs of bread. 


To ſcullop OYSTERS. | 
WHEN your oyſters are opened, put them 


in a baſon, and waſh them out of their own, 
liquor, put ſome of your ſcollop-ſhells, ſtrew. 
over them a few bread-crumbs, and lay a ſlice 
of butter on them, then more oyſters, bread- 
crumbs, and a ſlice of butter on the top, put 
them into a Dutch oven to brown, and ſerve 
them * in the ſhells. 


To fry OYSTERS. 


TAKE a quarter of an hundred of large. 
oyſters, beat the yolks of two eggs, add to it a 
little nutmeg, and a blade of mace pounded, a 
ſpoonful of flour, and a little ſalt; dip in your 
oyſters, and fry them in hog's-lard a light brown; 
if you chooſe you may add a little parſley ſhred 
fine. N. B. They are a proper garniſh for 
cod's-head, calf” s-head, or moſt made diſhes, 


Le To 
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| To make OYSTER LoaAvEs. 
TAKE ſmall French raſps, or you may make 


little round loaves, make' a round hole' in the 
top, ſcrape out all the crumb, then put your 
oyſters into a toffing-pan, with the liquor and 
crumbs that came out of your raſps or loaves, 
and a good lump of butter, ſtew them together 
five or ſix minutes, then put in a ſpoonful .of 

good cream, fill your raſps or loaves, lay the 
bit of cruſt carefully on again, ſet them in the 


oven to criſp. W are enough for a ſide- 
.... . 5 


S I - + » 


To boil LonsTERs, 


TAKE your lobſter, and put a ſkewer in the 
vent of the tail, to prevent the water from get- 
ting into the belly of the lobſter; put it into a 
pan of boiling water, with a little ſalt in it, if it 
be a large one it will take half an hour's boiling; 
when you take it out put a lump of butter in 
a cloth, and rub it over, it will ſtrike Fi dur 
and make it look bright. 


To root Lonsrzks. 


HAL F- boil your lobſter as before, rub it well 
| with butter, and ſet it before the fire, baſte it 
all over till the-ſhell looks a dark brown, ſerve 

it * with good melted butter, 7 | 


Te 
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To flew LoBsTERs or SHRIMPS. 
PICK your lobſters or fhrimps in as large 


pieces as you can, and boil the ſhells in a pint 

of water, with a blade or two of mace, and a 
few whole pepper-corns ; when all the ſtrength 
is come out of the ſhells and ſpice, ſtrain it, and 
put in your lobſters or ſhrimps, and thicken it 
with flour and butter, and give them a boil; put 


in a glaſs of white wine, or two ſpoonfuls of 
vinegar, and ſerve It ups; 


* 


To make LOBSTER PATTIES 70 garniſh FisH, 


TAKE all the red ſeeds and the meat of a 


lobſter, with a little pepper, ſalt, and crumbs 
of bread, mix them well with a little butter, 
make them up in ſmall patties, and put them in 


| either rich batter or thin paſte, fry or bake 


| then, and {nay your fiſh. with them. 


70 pickle STURGEON, 


CUT your ſturgeon into what ſize pieces you 
pleaſe, waſh it well and tie it with mats; to 
every three quarts of water put a quart of 
old ſtrong beer, a handful of bay ſalt, and double 
the quantity of common ſalt, one ounce of gin- 
ger, two ounces of black pepper, one ounce of 
_ cloves, and one of Jamaica pepper, boil it till 
it will leave the bone, then take it up; the next 
day put in a quart of itrong-ale alegar, and a 
little ſalt, tie it down with itrong paper, and 
keep it for uſe. Do not put your — in 
till the water boils. 
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To pickle SALMON the Newcaſtle Way. 


TAKE a ſalmon about twelve pounds, gut 
xt, then cut off the head, and cut it acroſs in 
what Pieces you pleaſe, but do not ſplit it, ſcrape 
the blood from the bone, and waſh it well out, 
then tie it acroſs each way, as you do ſturgeon, 
ſet on your fiſhpan with two quarts of water, 
and three of ſtrong beer, half a pound of bay- 
falt, and one pound of common ſalt; when it 
boils ſcum it well, then put in as much fiſh as 
your liquor will cover, and when it is enough 
take it carefully out, left you {trip off the ſkin, 
and lay it on earthen diſhes; when you have 
done all your fiſh, let it ſtand till the next day, 
put 1t 1nto pots, add to the liquor three quarts 
of ſtrong-beer alegar, half an ounce of mace, 
the ſame of cloves and black pepper, one ounce 
of long pepper, two ounces. of white ginger, 
fliced, boil them well togerner half an hour, 
then pour it boiling hot upon your fiſh ; when 
cold, cover it well with itrong brown paper,— 
This will keep a whole year. 


To pickle OysTERS. 


OPEN the largeſt and fineſt oyſters you can 
get whole and clean from the ſhell, wath them 
in their own liquor, let it ſtand to ſettle, then 
pour it from the ſediment into the ſaucepan, put 
to it a glaſs of Liſbon wine, as nuch white-wine 
vinegar as you had oyſter- liquor, three or four 
blades of mace, a nutmeg ſliced, » few white 
3 and a little ſalt, boil it five or fix 
| minutes, 
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minutes, ſcum it, chen put in your oyſters, 
{immer them ten or twelve minutes, take them 
out, and put them in narrow-topped jars ; when 
they are cold, pour over them rendered mutton- 
ſuet, tie them down with a bladder, and keep 
them for uſe. | 


To pickle OYSTERS another way. 


BE. careful not to break the oyſters in open- 
ing, cut off the black verge, and clean them very 
well from any part of the ſhell, put them into a 
baſon of water, waſh the oyſters | in it and ſtrain 
the liquor, boil it with a little vinegar and ipices 
till it ſuit your taſte, then put the oyſters to 
it, and, if large, let them boil eight minutes; 
put them into ſtone jars; when the liquor is cold 
pour it upon the oyſters, and to every ſcore of 
oyſters put two ſpoonfuls of water, and nearly 
two ſpoonfuls of the beſt vinegar, then tie them 
cloſe over with bladders and white leather. 


To collar MACKEREL. 
GUT and flit your mackerel down the belly, 


cut off the head, take out the bones, take care 
you do not cut it in holes, then lay it flat upon 
its back, ſeaſon it with mace, nutmeg, pepper, 
and ſalt, and a handful of parſley ſhred line, 
ſtrew it over them, roll them tight, and tie 
them well ſeparately in cloths, boil them gently 
twenty minutes in vinegar, ſalt, and water, then 
take them out, put them into a pot; pour the 
liquor on them, or the cloth will ſtick to the 
lich, the next . take the cloth olf your fich, 


put 


— 
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put a little more vinegar to the pickle, keep 
them for uſe; when you ſend them to the table, 
garniſh with fennel and parſley, and put ſome 
of the liquor under them. 


To. piclle Mack xREL. 


WASH and gut your mackerel, then ſkewer 
them round with their tails in Ger mouths, 
bind them with a fillet to keep them from break- 


ing, boil them in ſalt and water about ten mi- 
nutes, then take them carefully out, put to the 
water a pint of alegar, two or three blades of 


mace, a little whole pepper, and boil it all to- 
gether ; when cold pour it on the fiſb, and tie 
it down cold. 


To pot SALMON. 4 


LET your ſalmon be quite freſh, ſcale and 


wealth it well, and dry it with a cloth, ſplit it up 
the back and take out the bone, ſeaſon it well 
with white epper and falt, a little nutmeg and 


mace, let it lie two or three hours, then put it 


down, put it into the oven, and bake it an hour; 
when it comes out, lay it on a flat diſh, that the 
oil may run from it, cut it to the ſize of your 


Pots, lay it in layers till you fill the pot, with 
the {kin upwards, put a board over it, lay on a 


weight to preſs it till cold, then pour over it 
clarified butter ; when you cut it, the ſkin makes 


it look ribbed; you may ſend it to the table 


either cut in flices, or in the pot. 


* 


To 
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A ſecond way. 


WHEN you have any cold falmon left, take 
the ſkin off, and bone it, then put it in a marble 
mortar, with a good deal of clarified butter; 
ſeaſon it pretty high with pepper, mace, and 
ſalt, ſhred a little fennel very ſmall, beat them 
all together exceedingly fine, then put it cloſe 
down into a pot, and cover it with clarified 
butter. 


To pot SMELTS or SPARLINGS. 


DRAW out the guts with a ſkewer under 


the gills, the melt or roe muſt be left in, dry 
them well with a cloth, ſeaſon them th ſalt, 
mace, and pepper, lay them in a pot, with half 
a pound of melted butter over them, tie them 


down, and bake them in a {low oven three quar- 


ters of an hour; when they are almoſt cold, 
take them out of the liquor, put them into oval 
pots, cover them with clarified Butter, and keep 
them for ule. 


To pickle SMELTS or SPARLINGS. 


GUT them with a ſkewer under the pills, 
but leave the melt or roe in, dry. them with a 
cloth, and ſkewer their tails in their mouths, 
put falt in your water, when it boils put in your 
ſiſh for ten minutes, then take them up, put to 
the water a blade or two of mace, a few cloves, 
and a little alegar ; boil them all together, and 


when it is cold put in your hſh, and keep them 


for uſe, 


E 


; 
*J 
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To collar EELS. 


CASE your eel, cut off the head, ſlit open 
the belly, * out the guts, cut off the fins; 
take out the bones, lay it flat on the back, 
grate over it a ſmall nitmeg; two or three 
blades of mace beat fine; a little pepper and falt, 
ſtrew over it a handful of parſley ſhred fine, with 
a few ſage leaves, roll it up tight in a cloth, 
bind it well; if it be of a middle ſize, boil it 
in ſalt water three quarters of an hour, hang 
it up all night to drain, add to. the pickle a pint 
of vinegar, a few pepper-corns, and a ſprig of 
ſweet-marjoram, boil it ten minutes, and dlet it 
ſtand till the next day, take off the cloth, and 

put your eels into the pickle; you may ſend them 
whole on a plate, or cut them in ſlices ; gar- 
niſh with green parſley. e are done 
the ſame way. 


To pickle CockLes: 


WASH your cockles clean, put them in a 
ſaucepan, cover them cloſe, ſet them over the 
fire, ſhake them till they open, then pick them 
cout of the ſhells ; let the liquor ſettle till it be 
clean, then put in the ſame quantity of wine 
vinegar, and a little ſalt, a blade or two of mace, 
boil them together, and pour it on your cockles, 
and keep them in bottles for uſe ——You muſt 
pickle muſſels the ſame . | 
* 


To 
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To pot CHAR: | 
CUT off the fins and cheek part of each 
| fide of the head of your char, rip them open, 
take out the guts and the blood from the back- 
bone, dry them well with a cloth, lay them on a 
board, and throw on them a good deal of ſalt, 
let them ſtand all night, then ſcrape it gently 
off them, and wipe them exceedingly well with 
a cloth; pound mace, cloves, and nutmeg very 
fine, throw a little in the inſide of them, and 
a good deal of ſalt and pepper on the autſide, 
put them clofe down in a deep pot, with their 
bellies up, with plenty of clarified butter over 
them, ſet them in the oven, and let them 
ſtand for three hours; when they come out 
pour what butter you can clear off, lay a board 
over them, and turn them upſide down, to let 
the gravy run from them, ſcrape the ſalt and 
pepper very carefully off, and ſeaſon them ex- 
ceedingly well both inſide and out with the above 
ſeaſoning, lay them cloſe in broad tin pots for 
that purpoſe, with the backs up, then cover them 
well with clarified butter ; keep them in a cold 
dry place. | | 

To pot EELS.. 

SKIN, gut, and clean your eels, cut them 
in. pieces about four inches long, then ſeaſon 
them with pepper, falt, beaten mace, and a 
little dried ſage rubbed very fine; rub them 
well with your ſeaſoning, lay them in a brown 
pot, put over them as much butter as will 

| | COVET 
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cover them, tied them down with a ſtrong paper; 
ſet them in a quick oven for an hour and a 
Half; take them out, when cold put them into 


ſmall pots, and cover-them with clarified butter. 
N. B. You may pot lampreys the ſame __ 


To bot LAMPREYS. 


x TAKE lampreys alive, and run a ick 
through their heads, and ſlit their tails, hang 
them up by their heads and they will bleed at 
the tail end: when they have done bleeding, 
cut them open, take out the guts, and wipe 
them until they are perfectly dry and clean 
(you muſt not waſh them with Water), then rub 
them with pepper and falt; let them ſtand all 
night, and wipe them exceedingly dry again, 
then ſeaſon them with pepper, ſalt, mace, and a 
little nutmeg, roll them up tight; put them in 
a pot with ſome butter; cover them up with 
ſtrong paper; and bake them in a moderate 
oven ; when they are enough and near cold, 
drain out the butter from them, put them * 
your potting- pots, and cover them with clari- 

fied butter. 


To pot LoBSTERS. 


TAKE the meat out of the claws and belly 
of a boiled lobſter, put it in a marble mortar, 
with two blades of mace, a little white pepper 
and falt, a lump of butter the ſize of halt an 
eggs beat them all together tilt they come to a 
paſte, put one half of it into your pot, take the 
I 3 — men 
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meat out of the tail-part, lay it in the middle 


of your pot, lay on it the other half of your 


paſte, peeſs it cloſe down, pour over it elarified 


butter, à quarter of an inch thick. V. B. To 
clarify butter, put your boat into a clean ſauce- 
pan, ſet it over a ſlow fire, when it is melted 


ſcum it, and take it off the fire, let it ſtand a 
little, then pour it over your lobſters; take care 


you do not pour in the milk which ſettles to 
the bottom of the faucepan.” -  _ 


A receipt to pot LOBSTERS, which eg ten guineas. 


TAKE twenty good lobſters, and when cold 
pick all the meat out of the tails and claws, 


(be careful to take out all the black gut in the 


tails, which muſt not be uſed) beat fine three 
quarters of an ounce of mace, a ſmall nutmeg, 
and four or five cloves, with pepper and ſalt, 
ſeaſon the meat with it; lay a layer of butter 


into a deep earthen-pot, then put in the lob- 
ſters, and lay the reſt of the butter over them, 


(this quantity of lobſters will take at leaſt four 
pounds of butter to bake them) tie a paper 
over the pot, ſet them in an oven, when they 


are baked tender, take them our, and lay them 


on a diſh to drain a little, then put them clofe 
down in your potting-pots, but do not break 
them in ſmall pieces, but lay them in as whole 


as you can, only ſplitting the tails. When you 


have filled your pots as full as you chooſe, take a 
ſpoonful or two of the red butter they were baked 
in, pour it on the top, and ſet it before the fire 
to let it melt in, then cool it, and melt a little 

| E white 
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white wax in the remainder of the butter, and 
cover them, —— YN. B. Lay a good deal of the 
red hard part in the pot to bake, to cglour the 
butter, hut do not put it in the Wann, Pi 


To ot SHRIMPS. 


PICK the fineſt ſhrimps you can get, ſeaſon | 
them with a little beaten mace, pepper, and ſalt 
to your taſte, and with a little cold butter; pound 
them all together 1 in a mortar till it comes to a 
paſte, put it down in fmall pots, and pour over. 
them clarified butter. 


To CRE" SOLES. 


FRY your ſoles either in oil or butter, boil 
ſome vinegar with a little water, two or three 
blades of mace, a very few cloves, ſome black 
pepper, and a little falt, let it ſtand till cold, and 
when cold beat up ſome oil with i it, lay your 
fiſh in a deep pot, and flice a good deal of 
ſhalots or onions between each fiſh, throw your 
liquor over it, and pour ſome oib on the top: 
it will keep three or; four months, made rich, 

and fried in oil; it muſt be ſtopped well, and 
kept in a dry place. Take out a little at a time 
when you ule it. | 


E n Fi8H. 


CUT your fiſh into pieces the thickneſs of 
your hand, ſeaſon it with pepper and falt, let it 
he an hour, dry it well with a cloth, flour it, 
and then fry 1 it a fine brown! in oil : boil a ſuſſi- 

cient 
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cient eng of vinegar with a little garlic, 
maceg and whole pepper to cover the fiſh, add 
the ſame quantity of oil, and ſalt to your taſte, 
mix well the oil and vinegar, and when the fiſh 
and liquor is quite cold, ſlice ſome onion to lay 
in the bottom of the pot, then a layer of fiſh 
and onion, and ſo on till the whole fiſh is put 


up.; the liquor muſt not be put in till it is quite 
cold. | 


A very good way to Srefrve FISH. 


TAKE any large fiſh, cut off the head, waſh 
it clean, and cut it into thin ſlices, dry it well 
with a cloth, flour it, and dip it in the yolks of 
eggs, fry it in plenty of oil till it is a fine brown, 
and well done, lay them to drain till cold, then 
lay them in your veſſel, throw in betwixt the 
layers mace, cloves, and ſliced nutmeg, then 
make a pickle of the beſt white-wine vinegar, 
thalots, garlic, white pepper, Jamaica pepper, 
long pepper, juniper-berries, and ſalt, boil it till 
the garlic is tender, and the pickle will be 


| enough ; when it is quite cold pour it on your 


fiſh, with a little oil on the top; ſmall fiſh are 
done whole; cover it cloſe with a bladder. 


To Pickle SHRIMPS. 


' PICK the fineſt ſhrimps you can get, and 
put them into cold alegar and ſalt, put them 


| into little bottles, cork them cloſe, and keep them 
for uſe, 


E. 2 | To 
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To pot red and black Mook-GAME. 
_ PLUCK and draw them, and ſeaſon them 


with pepper, cloves, mace, ginger, and nutmeg, 
well beaten and fifted, with a quantity of falr 
not to overcome the fpices, roll a lump of but- 
ter iri the ſeaſoning, and put it into the body of 
the fowls, rub the outſide with ſeaſoning, and 
then put them into pots with the, breaſt down- 
wards, and cover them with butter, lay a paper, 
and .then paſte over them, and bake them till 
they are tender, then take them out, and lay 
them to drain, then put them into potting-pots 
with the breaſt upward, and take all the butter 
they were baked in clean from the gravy, and 
pour upon them; fill up the pots with clarified 
butter, and keep them in a dry place. 
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CHAP. II. 


Obſervations on ROASTING and BOILING. 


WIEN you boil any kind of meat, parti- 
80 cularly veal, it requires a great deal of 
care and neatneſs; be ſure your copper is very 
clean and well tinned, fill it as full of ſoft water 
as is neceſfary, duſt your veat well with fine 
flour, put it into your copper, ſet it over a large 
fire; ſome chooſe to put in milk to make it 
white, but I think it is better without; if your 
water happens to be the leaſt hard, it curdles 

| | the 
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the milk, and gives the veal a brown yellow 
caſt, and often hangs in lumps about the veal, 
ſo wall oatmeal, but by duſting your veal, and 
putting it into the water when cold, it prevents 
the fulneſs of the water from hanging upon it; 
when the ſcum begins to riſe, take it clear off 
put on your cover, let it boil in plenty of water 
as ſlow as poſſible, it will make your veal riſe 
and plump: A cook cannot be guilty of a greater 
error than to let any ſort of meat boil faſt, it 
hardens the outſide before the inſide is warm, 
and diſcolours it, eſpecially veal; for inſtance, 
a leg of veal of twelve pounds weight will re- 
quire three hours and a half boiling, the ſlower | 
it boils the whiter and plumper it will be; when 
you boil mutton or beef, obſerve to dredge them 
well with flour before you put them into the. 
kettle of cold water, keep it covered, and take 
off the ſcum; mutton or beef do not require ſo 
much boiling, nor is it ſo great a fault if they 
are a little ſhort ; but veal, pork, or lamb, are 
not ſo wholeſome if they are not boiled enough ; 
a leg of pork will require half an hour more 
boiling than a leg of veal of the ſame weight ; 
| when you boil beef or mutton, you may allow 
an hour for every four pounds weight ; it is the 
beſt way to put in your meat when the water is 
cold, it gets warm to the heart before the out- 
fide grows hard; a leg of lamb four pounds 
weight will require an hour and a half's boiling. 


WIEN you roaſt any kind 2 meat, it is a 
yery good way to put a little ſalt and water in 
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our dripping-pan, baſte your meat a little with 
it, let it dry, then duſt it well with flour, baſte 
it with freſh butter, it will make your meat a 
better colour; obſerve always to have a briſk 
clear fire, it will prevent your meat from dazing, 
and the froth from falling ; keep it a good di- 
ſtance from the fire, if the meat is ſcorched the 
outſide is hard, and prevents the heat from pe- 
netrating into the meat, and will appear enough 
before it be little more than half done. Time, 
diſtance, baſting often, and a clear fire, | is the 
beſt method I can preſcribe for roaſting meat to 
perfection; when the ſteam draws near the fire 
it is a ſign of its being enough; | but you will be 
the beſt judge of that from the time you put it 
down. Be careful, when you roaſt any kind of 
wild fowl, to keep a clear briſk fire, roaſt them 
a light brown. but not *00 much; - Mt is a great 
a to roaſt them till the ravy runs out of 
them, it takes off the fine e Tame 
fowls require more roaſting, they are a long 
time before they are hot through, and muſt be 
often baſted to keep up a ſtrong froth, It makes 
them riſe better, and a finer colout. Pigs 
and geeſe ſhould be roaſted before a good fire, 
and turned quick. Hares and rabbits require 
time and care to ſee the ends are roaſted enough; 
when they are half roaſted, cut the neck-ſkin, 
and let out the blood, for when they a are cut Fr 
88 often appear ody at the neck. b 
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To roaſt a "I 


STICK your pig juſt above the breaſt-bone, 
run your knife to the heart, when it is dead 
put it in cold water for a few minutes, then rub 
it over with a little roſin beat exceeding fine, or 
its own blood, put your pig into a pail of ſcald- 
ing water half a minute, take it out, lay i it on 
a clean table, pull off the hair as quick as poſ- 
ſible, if it does not come clean off put it in again, 
when you bave got it all clean off, waſh it in 
warm water, then in two or three cold waters, 
for fear the roſin ſhould taſte ; take off the four 
feet at the firſt joint, make a fl down the belly, 
take out all the entrails, put the liver, heart, 
and lights to the pettitoes, waſh it well out of 
cold water, dry it exceedingly well with a cloth, 
hang it up, and when you roaſt it put-in a little 
ſhred lage, a tea-ſpoonful of black-pepper, two 
of ſalt, and a cruſt of brown bread, ſpit your 
pig and ſew it up; lay it down to a briſk, clear 
fire, with a pig-plate hung 1 in the middle of the 
fire ; when your pig is warm, put in a lump of 
butter in a cloth, rub your pig often with it 
while it 1s roaſting ; a large one will take an 
hour and a half; when your pig is a fine brown, 
and the ſteam draws near the fire, take a clean 
cloth, rub your pig quite dry, then rub it well 
with a little cold butter, it will help to criſp it; 
then take a ſharp knife, cut off the head, and 
take off the NE then take off the ears and 
Jaw-bone, ſplit the jaw in two, when you have 
cut the pig down the back, which muſt be 
done before you draw the ſpit « out, then lay your 


E 4 pig 
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pig back to back on your diſh, and the jaw on 

each ſide, the ears on each ſhoulder, and the 
collar at the ſhoulder, and pour in your ſauce, 
and ſerve it up—garniſh You” a Feralt of bon 
. grated. | ; 


. To make SAUCE for vx P16. 


CHop the brains a little, then put in a tea- 
ſpoonful of white gravy with the gravy that runs 
out of the pig, a little bit of anchovy, mix near 
half a pound of butter, with as much flour as 

will thicken the gravy, a lice of lemon, a ſpoon- 
ful of white wine, a little caper- liquor and ſalt, 
ſhake it over the fire, and pour it into your 
diſh ; ſome like currans; boil àa few, and ſend 
yl them in a 'tea-faucer, with, a glaſs of currant- 
ul - Jelly i in the middle of it. þ +-$4.5 


4 "Goode has, ton make P16-SA UC 1. 


Cr all the outſide off a penny-loaf, then 
. cut it into very thin ſlices; put it into a ſaucepan 
of cold water, with an onion, a few pepper- 
- corns, and a little ſalt; boil it until it be a fine 
pulp, then beat it well; put in a quarter of a 
pound of butter, and two ſpoonfuls of thick 
creüm, make it hot, and put it into a dalna | 


To dreſs a Pio 8 Prrriroks. 


TAKE up the heart, liver, and lights, 88 
they have boiled ten minutes, and ſhred them 
pretty ſmall, but let the feet boil till they are 
pretty render, _ _ VEN out, and ſplit 

: them; 
Feed 


——— 
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them; thicken your gravy 1 with flour and but- 
ter, put in your mince-meat, a ſlice of lemon, 
a ſpoonful of white wine, a little ſalt, and boil ' 
it a little; beat the yolk of an egg, add to it two 
ſpoonfuls of good cream, and a little' grated 
nutmeg z put in your pettitoes, ſhake it over 
the fire, but do not let it boil; lay ſippets round 
your diſh, pour in your mince- meat, lay the 


feet over them the Kia ſide up, and ſend them 
to table, My 


7 0 boil a GOOSE with Ox1on-Savcp.: 


TAKE your gooſe ready dreſſed, ſinge it, and 
pour over it a quart of boiling milk, let it lie 
in it all night, then take it out and dry it ex- 
ceedingly well with a cloth, ſeaſon it with pepper 
and ſalt; chop ſmall a large onion, a handful of 
age · leaves, put them into your gooſe, ſew it 
up at the neck and vent; hang it up by the legs 
till the next day, then put it into a pan of cold 
Water, cover it Wart and let 1 It boil ſlowly one 

hour. 


! ho 


To flew Gooss-GIBLETS. 


_ CUT your pinions in two, the neck in four 
pieces, ſlice the gizzard, clean it well, ſtew 
them in two quarts of water, or mutton-broth; 
with a bundle of ſweet herbs, one anchovy, a 
few pepper-corns, three or four cloves, a ſpoon- 
ful of catchup, and an onion; when the gtblets 
are terider, put in a ſpoonful of good cream, 
thicken it with flour and butter, ſerve them up 
ina —— and . 1 round! it 


Gat © 7 
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To rooſt a GREEN Goos. 


WHEN your goole is ready dreſſed, put in 
0 a good lump of butter, ſpit it, lay it down, 
ſinge it well, duſt it with flour, baſte it well 
with freſh bunter, baſte it three or four different 
times with cold butter, it will make the fleſh 
riſe better than if you was to baſte it out of the 
dripping-pan; if it is a large one it will take 
three quarters of an hour to roaſt it; when you 
think it is enough, dredge it with flour, baſte it 
till it is a fine froth, and your gooſe a nice 
brown, and diſh it up with a little brown gravy 
under it ; garniſh with a cull of bread rated 
round the edge of your diſh. | | 


. To make SAUCE for a Grzex Goose. 


TAKE ſome melted butter, put in a ſpoonful 
of the juice of ſorrel, a little ſugar, a few codled 
gooſeberries, pour it into your ſauce- boats, and 
ſend it hot to the table. 


To roaſt a STUBBLE GOOSE. 


CHOP a few ſage-leaves and two onions 
very fine, mix them with a good lump of but- 
ter, a tea · ſpoonful of pepper, and two of ſalt, 
put it in your goole, then ſpit it and lay it down, 
tinge it well, duſt it with flour; when it is 

thoroughly hot baſte it with freſh butter: if it 
be a large one it will require an hour and a half 
before à good clear fire; when it is enough, 
dredge and baſte it, pull out the pit, and; "_ 
in a firtl boiling water. 


25 
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To make SAUCE for a Goosk. | 
PARE, core, and ſlice your apples, put them 


in a ſaucepan with as much water as will keep 
them from burning; ſet them over a very flow 
fire, keep them cloſe covered till they are all of 
a pulp, then put in a lump of butter, and ſugar 
to your taſte, beat them well, and ſen chem to 
the table in a ſauce-boat. 


To boil Ducks with ONION-SAUCE, 


SCL and draw your ducks, put them in 


warm water for a few minutes, then take them 
out, put them in an earthen-pot, pour over 
them a pint of boiling milk, let them lie in it 
two or three hours; when you take them out 
dredge them well with flour, put them in a 
copper of cold water, put on your cover, let 
them boil ſlowly twenty minutes, then take 
them out, and {mother them with onion-ſauce. 


To make Onton-Savce. 
Boll. eight or ten large onions, change the 


water two or three times while they are boiling 3 


when enough, chop them on a board to keep 
them from g growing a bad colour; put them in 
a ſaucepan, with a quarter of a pound of butter, 

two ſpoonfuls of thick cream, boil 1 it a x little, and 
PORE i over r the ducks, Wet 


Te roaſt Ducks. 


WHEN you have killed and drawn your 
n ſhred one onion and a few ſage· leaves, 
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put them into your ducks, with pepper and ſalt; 


ſpit, ſinge, and duſt them with flour, baſte 


them with butter ; if your fire be very hot they 
will be roaſted in twenty minutes; the quicker 


they are roaſted the better they eat : juſt before 


you draw them duſt them with flour, and baſte 
them with butter ; put them on a diſh, have 
ready your gravy, made of the gizzards and 
pinions, a large blade of mace, a few pepper- 
corns, a ſpoonful of catchup, the ſame of brown- 
ing, a tea-ſpoonful of lemon-pickle, and one 
onion ; ſtrain it, pour it on your diſh, and fend 
onion-ſayce i in a boat. 


2 o Boil a TURKEY with ONION-SAUCE. 


LET your turkey have no meat the day be- 
fore you kill it; when you are going to kill it 


give it a ſpoonful of alegar, it will make it 


white and eat tender; when you have killed it 
hang it up by the legs for four or five days at 
leaſt; when you have plucked it draw it at the 
rump, if you can take the breaſt-bone out 
nicely it will look much better, cut off the legs, 
put the end of the thighs into the body of the 
turkey, ſkewer them down, and tie them with 
a ſtring, cut off the head and neck, then grate a a 


penny-loaf, chop a ſcore or more of oyſters fine, 


thred a little lemon-peel, nutmeg, pepper, and 


ſalt to your palate, mix it up into a light force- 


meat, with a quarter of a pound of - butter, a a 
ſp oonful or two of cream, and three eggs, ſtuff 
: craw with it, and make the reſt into balls 


| and boil them, ſew up the turkey, dredge it 


o % * 
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well with flour, put it into a kettle of cold wa- 
ter, cover it, and ſet it over the fire; when the 
ſcum begins to riſe take it off, put on your 
cover, let it boil very flowly for half an hour, 
then take off your kettle, and keep it cloſe 
covered; if it be of a middle ſize let it ſtand 
half an hour in hot water, the ſteam being 
kept in will ſtew it enough, make it riſe, keep 
the ſkin whole, tender, and very white; when 
you diſh it up, pour over it a little of your oyſter⸗ 
ſauce, lay your balls round it, and ſerve it up 
with the reſt of your ſauce in a boat: garniſh 
with lemon and barberries.—YN. B. Obſerve to 
ſet on your turkey in time, that it may ſtew as 
above : it is the beſt way I ever found to boil 
one to perfection: When you are going to diſh 
it up, {et it over the fire to make it quite hot. 


To nale SAUCE for a To RKEY. 


AS: you open your oyſters, put a pint into a 
baſon, waſh them out of their liquor, and put 
them in another baſon ; when the liquor is ſet- 
tled, pour it clean off into a ſaucepan, with a 
little white gravy, a tea-ſpoonful of lemon- 
pickle, thicken it with flour and a good lump of 
butter, boil it three or four minutes, put in a 
ſpoonful of good thick cream, put in your oy- 
ſters, keep ſhaking them over the fire till they 


are quite hot, but do not let them boil, it will 
make them hard and look little. 


A ſecond way to make Sauce for a TukkET. 


CUT the ſcrag-end of a neck of veal in pieces, 
Put them-in a ſaucepan, with two or three 


1 blades 
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| blades of mace, one anchovy, a few heads of 
celery, a little Chyan and ſalt, a glaſs of white 
wine, a ſpoonful of lemon-pickle, a tea-ſpoonful 
of muſhroom-powder or catchup, a quart of 
water, put on your cover, and let it boil until it 
be reduced to a pint, ſtrain it, and thicken it 
with a quarter of a pound of butter rolled in 
flour, boil it a little, put in a ſpoonful of thick 
eam, and pour it over the turkey. 7 209% 


To roaſt 2 Tux k Ex. Ops 55 


WIEN you hog: dreſſed your turkey as 
before, truſs its head down to the legs, then 
make your force-meat, take the crumbs of a 
penny-loaf, a quarter of a pound of beet-ſuet 
ſhred fine, a little ſauſage- meat, or veal ſcraped 
and pounded exceedingly fine, nutmeg, pepper, 
and falt to your palate, mix it up lightly with 
three eggs, ſtuff the craw with it, ſpit it, and 
lay it down a good diſtance from the fire, Keep it 
clear and briſk, ſinge, duſt, and baſte it ſeveral 
times with cold butter, it makes the froth 

ſtronger than baſting it with the hot out of the 

| dripping-pan, it makes the turkey riſe better : 
when it is enough, froth it up as before, diſh it 
up, pour on your diſh the fame gravy as for the 
boiled turkey, only put in browning inſtead of 

cream: garniſh with lemon and pickles, and 
| ſerye i it up; if it be a middle ſize, it will re- 
| Hire one hour and a quarter roaſting. 


To male Sauce for a TURKEY. 


CUT the cruſt off a penny-loaf, cut the reſt 
in thin ſlices, put it in cold water, with a few 


4 185 Pepper 
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pepper-corns,, a little ſalt and onion, boil it till 
the bread is quite foft, then beat it well, put in 
a quarter of a pound of butter, two ſpoonfuls 
of thick cream, and put it into a baſon. 

To boil FowLs. | 

WHEN you have plucked your fowls, draw 

them at the rump, cut off the head, neck, and 
legs, take the breaſt-bone very carefully out, 
{ſkewer them with the end of their legs in the _ 
body, tie them round with a ſtring, ſinge and 
duft them well with flour, put them in a kettle 
of cold water, cover it cloſe, ſet it on the fire; 
when the ſcum begins to rife take it off, put 
on your cover, and let them boil very ſlowly 
twenty minutes, take them off, cover them cloſe, 
and the heat of the water will ftew them enough 
in half an hour; it keeps the ſkin whole, and 
they will be both whiter and plumper than if 
they had boiled faſt ; when you take them up, 


drain them, pour over them white ſauce, or 
melted butter. | 


To make Wulrz SAUCE for Fowls. 
TAKE a ſcrag of veal, the neck of the 


fowls, or any bits of mutton or veal you have, 
put them in a ſaucepan, with a blade or two of 
mace, a few black pepper-corns, one anchovy, 
a head of celery, a bunch of ſweet herbs, a lice 
of the end of a lemon, put in a quart of water, 
cover 1t cloſe, let it boil till it is reduced to half 
_ a punt, ſtrain it, and thicken it with a quarter 

of a pound of butter, mixed with flour ; boil it 

| hve 
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duſt, ard baſte them well with butter ; they will 
be near an hour in roaſting ;. make a gravy of 
the necks and gizzards, ſtrain it, put a ſpoonful 


then put in the yolks, chop them both toge- 


of a pound of good melted ei and put it in 


| ſoon as the feathers will ſtrip off take them out, 


you have drawn them, lay them in ſkimmed milk 


ſet them over a very flow fire, take off the ſcum, 


9 * 
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five or ſix minutes, put in two ſpoonfuls of 
pickled muſhrooms, mix the yolks of two eggs 
with a tea-cupful of good cream and a little 
nutmeg, put in your ſauce, keep ſhaking it 
over the fire, but do not let it boil. 


. To roaſt large FowLs. 


TAk E your fowls when they are teady 
dreſſed, put them down to a good fire, ſinge, 


of browning ; when you diſh them up, pour 
the gravy into the diſh, ſerve them up with egg- 
Tauce 1 in a boat. 


To make EG6-SAUCE.. | 1 
BOIL two eggs hard, half chop the whites, 


ther, but not very fine, put them into a quarter 


a boat. 
To boil young Crrcxens. 172 
PUT your chickens in ſcalding water, as 
or it wilt make the ſkin hard and break; when 
for two hours, then trufs them with their heads 
on their wings, ſinge and duſt them well with 


flour, put them in cold water, cover them cloſe, 


let them boil ſlowly for five or {ix W take 
them 
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them off the fire, keep them cloſe covered in | 
the water for half an hour, it will ftew them 
enough, and make them both white and plump; 
when you are going to diſh them, ſet them 
over the fire to make them hot, drain them, 


pour over them white ſauce made the ſame W 
as for the boiled fowls. 


To roaſt young diene. | 


WIEN you roaſt young chickens, pio 
them very carefully, draw them, only cut off 
the claws, truſs them, and put them' down to a 
good fire, ſinge, duſt, and baſte them with but- 
55 they will take a quarter of an hour roaſt- 

ing, then froth them up, lay them on your diſh, 
pour butter and parſley in TOE! diſh, and ſerve 
them up hot. | | Ee 

To rot PHEASANTS 55 Pakrktbeks. 4 

"WHEN you roaſt pheaſants or partridges, 
keep them at a good diſtance from the fire, duſt” 
them, and baſte them often with freſh butter . 
if your fire is good, half an hour will roaſt them; 
put a little gravy in your diſh, made of a ſcrag | 
of mutton, a ſpoonful of eatchup; the ſame of 
browning, and a tea-ſpoonful of lemon-pickle, | 
ſtrain it, diſh them up, with bread-ſauce in a 
baſon, made the ſame way as for the boiled tur- 
key. N. B. When a pheaſant is roaſted, 


ſtick the feathers on the tail before you ſendi it to 
the table. 3 ; 
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d Ruers or Res. 


THESE birds 1 never met with but in Lin- 
_ colnſhire; the beſt way is to feed them with 
- White bread boiled in milk, they muſt have ſe- 


pots, for two will not eat out of one, 


they will be fat in eight or ten days; when you 
kill them ſlip the ſkin off the head and neck 
with the feathers on, then pluck and draw them: 
when you roaſt them, put them a good diſtance | 

from the fire; if the fire be good, they will take 
about twelve minutes; when they are roaſted, 
ſlip the fkin on again with the feathers on, ſend 

them up with gravy under them, made the ſame 
as for pheaſants, and bread-ſauce in a boat, 
- and criſp crumbs of bread h the edge * the 
aid. 


75 root — of . | 


PLUCK them; but do not draw them, put 
Fla on a ſmall ſpit, duſt and baſte them well | 
| with butter; toaſt a few flices of a penny-loaf, 
put them on a clean plate, and ſet it under the 
birds while they are roaſting, if the fire he good, 

they will take about ten minutes roaſting; when 


you draw them lay them upon the toaſts on the 


diſh; pour melted butter round thee. and ferns | 
them udp. 


To * Wus,Dvens of Text, 5 


WHEN your ducks are ready dreſſed, a 
in them a ſmall onion, pepper, ſalt, and a ſpoon- 
by of red 8 if the fire be 8 oy will 
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| roaſt in twenty minutes; make gravy of the 
necks and gizzards, a ſpooriful of red wine, half 
| ari anchovy, a blade or two of mace, a flice of 
an end of lemon, one onion, and a little Chyan 
pepper; boil it till it is waſted to half a pint,” 
W ftrain it through a hair-ſieve, put in a ſpoonful 
of browning, pour it on your ducks, ſerve them 
W up with onion-ſauce in a boat: garniſh your 
dich with raſpings of bread.  ' © 
_ 7 boil PRONS. 5 
.  SCALD your pigeons, draw them, take the 
craw clean out, waſh them in ſeveral waters, 
cut off the pinions; turn the legs under the wings, 
W dredge them, and put them in ſoft cold water, 
W boil them very ſlowly a quarter of an hour, diſh 
them up, pour over them good melted butter, 
lay round them a little brocoli in bunches, and 
ſend parſley and butter in a boat. „ 
| To roaſt Pia gos. 7 
WHEN you have dreſſed your pigeons, as be- 
fore, roll a good lump of butter in chopped par- 
lle, with pepper and ſalt, put it in your pigeons, 
ſpit, duſt, and baſte them; if the fire be good 
they will be roaſted in twenty minutes; when 
they are enough, lay round them bunches of 
| aſparagus, with parſley and butter for ſauce. 
To roafl LARKs. 5 
| PUT a dozen of larks on a ſkewer, tie it to 
the ſpit at both ends, dredge and baſte them, 
let them roaſt ten minutes, take the crumbs of a 
TY „ half 
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halfpenny-loaf, with a piece of butter the ſize 
of a walnut, put it in a tofling-pan, and ſhake it 
over a gentie fire till they are a light brown, lay 
them betwixt your birds, and pour over r them 

a little melted butter. | 


-» 


To boil RABBITS. 


WHEN you have caſed your rabbits, ſkewer 
them with their heads ſtraight up, the fore-legs 
brought down, and their hind legs ſtraight ;-boil 
them three quarters of an hour at leaſt, then 
ſmother them with onion- ſauce, made the fame 
as for boiled ducks, pull out the jaw- bones, Rick 
them in their eyes, put a ſprig of myrtle or bar- 
berries in their mouths, and ſerve them up. 


To roaſt Kaznrre. of 


WHEN you have caſed your rabbits, 3 
their heads Gu their mouths upon their backs, 
Mick their fore-legs into their ribs, ſkewer the 
hind-legs double, then make a pudding for them | 
of the crumbs of a halfpenny-loaf, a little par- 
ſley, ſweet-marjoram, thyme, a lemon-peel, 


all ſhred fine, nutmeg, pepper, and falt to your 


taſte, mix them up into a light ſtuffing, with a 
quarter of a pound of butter, a little good cream, 
and two eggs, put it into the belly, and ſew them 
up, dredge and baſte them well with butter, 
roaſt them near an hour, ſerve them up with par- 
fley and butter for ſauce, chop the livers, and lay 
them in lumps round the edge of your diſh. 
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To rooft a HARE. 


SKEWER your hare with the head upon 
one ſhoulder, the fore-legs ſtuck into the ribs, 
the hind-legs double; make your pudding of the 
crumb of a penny-loaf, a quarter of a pound 
of beef-marrow or ſuet, and a quarter of a pound 
of butter; ſhred the liver, a ſprig or two of win- 
ter ſavory, a little lemon-peel, one anchovy, a 
little Chyan pepper, half a nutmeg grated; mix 

them up in a light force-meat, with a glaſs of red 
wine and two eggs; put it in the belly of your 
hare, ſew it up, put a quart of good milk 1 in 
your dripping- pan, baſte your hare with it till it 
is reduced to half a gill, then duſt and baſte it 
well with butter: if it be a large one, it will re- 
a an hour and a half roaſting. 


7 924 TONGUE, HEE: "Eb ES 


IF your tongue be a dry one, ſteep i it in water 
all night, then boil it three hours; if you would 
have it eat hot, ſtick 1 it with cloves, rub it over 
with the yolk of an egg, ftrew over it bread- 
F crumbs, baſte it with butter, ſet] it before the fire 
W till it is a light brown; when you diſh it up, 
pour a little brown grayy, or red wine ſauce, 
mixed the ſame way as for veniſon, lay ſlices of 
curran- jelly round it. NM. B. If it be a 
pickled one, only waſh it out of water. 


To boil a Ham. 
STEEP your ham all night! in water, then 


| boil | it; if it be of a middle ſize it will take 


3 | three 


N 
* 
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three as boiling, and a ſmall one two hours 
and a half; when you take it up, pull off the 
Kin, and rub it all over with an egg, ſtrew on 
bread- erumbs, baſte it with butter, ſet it to the 
fire till it be a light brown'; if it be to eat hot, 
garniſh with carrots and ſerve | it up. 


20 * a Hauxen of VEnISON. 


WHEN you have ſpitted your veniſon, lay 
over it a large ſheet of paper, then a thin com- 
mon paſte with another paper over it, tie it well, 
to keep the paſte from falling; if it be a large one 
it will take four hours roaſting; when it is 
enough, take off the paper and paſte, duſt it well 

with flour, and baſte it with butter; when it is 
a light brown, diſh it up with BY own gravy in 
your diſh, or G e ſauce, and ſend ſome . 
in a boat. h 5 


. 


To broil Bune-STEAKS. 76 : 


cor your ſteaks off a rump of beef about 
half an inch thick, let your fire be clear, rub 
Four gridiron well with beef ſuet, when it is 
hot lay them on; let them broil until they begin 
to brown, turn them, and, when the other ſide 
is brown, lay them on a hot diſh, with a ſlice of 

butter betwixt every ſteak; j ſprinkle a little pep- 
per and ſalt over them, let them ſtand two or 
three minutes, then ſlice a ſhalot as thin as poſ- 
ſible into a ſpoonful of water; lay on your ſteaks 
again, keep turning them till they are enough, 
put them on your diſh, pour the ſhalot and water 
. em, and ſend them to the table. 


8 41 


4 very 


- 
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Hf very good way to ty Bete-STEAKs, 


CUT your ſteaks as for broiling, put them 
into a ſtewpan, with a good lump of butter, ſet 
them over a very flow fire, keep turning them 
till the butter is become a thick white gravy, 
pour it into a baſon, and pour more butter to 
them ; when they are almoſt enough, -pour all 
the gravy into your baſon, and put more butter 
into your pan, fry them a light brown over a 
quick fire, take them out of the pan, put them 
in a hot pewter diſh, ſlice a ſhalot among them, - 
put a little in your gravy that was drawn from 
them, and pour it hot upon them; I think this 

is the beſt way of dreſſing beef - ſteaks. Half a 
* pound of butter will dreſs a large diſh, 


— 


To dreſs BEEF-STEARKs the common away. 


FRY your ſteaks in butter a good brown, 
then put in half a pint of water, an onion fliced, 
a ſpoonful of walnut-catchup, a little caper- 
liquor, pepper, and ſalt, cover them cloſe with 
a diſh, and let them ſtew gently ; when they 
are enough, thicken the gravy with flour and 


T | butter, and ſerve them up. 


Et, To broil MouTTON-STEAKs. 


CUT your ſteaks half an inch thick, when 
your gridiron is hot rub it with freſh ſuet, lay 
on your ſteaks, keep turning them as quick as 
poſſible, if you do not take great care the fat that 
drops from the ſteak will ſmoke them; when 
| they are NUR, put them into a hot diſh, rub 

Ms ES. them 
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them well with butter, lice a ſhalot very his 
into a ſpoonful of water, pour it on them, with 
A 1 of muſhroom-catchup n falt; e 


7 broil PORK-STEAKS. 


OBSERVE the ſame as for the mutton- 
ſteaks, only pork requires more broiling ; "ws 
they are enough, put in a little good gravy ; 
little ſage rubbed, very fine, ſtrewed over 3 
gives them a fine taſte, 


.To baſh BEeey. 


g cur. your beef in very thin Alices, takes a 
little of your gravy that runs from it, put it into 
a toffing-pan, with a tea · poonful of lemon- 
pickle, a large one of walnut-catchup, the ſame 
of browning, lice a ſhalot in, and put it over 
the fire; when it boils, put in your beef ; ſhake 
it over the fire till it is quite hot, the gravy is 
not to be thickened, ſlice in a ſmall pickled 
cucumber ; n with 2 75 horſe-radiſh. or 
pickled Onions, - : 85 Wo 


'To haſh >.» DM | 


CUT your ela in thin llices, put a hg 
glaſs of red wine into a toſſing-pan, a ſpoonful 
of muſhroom catchup, the ſame of browning, 
an onion ſtuck with cloves, and half an anchovy 
chopped ſmall; when it boils, put in your veni- 
ſon, let it boil three or four minutes, pour it 
into a ſoup-diſh, and lay round it ad 
or red cabbage. | 


* 


" — ww 
q 
5 ; ; 
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| To haſh Morrox. 


CUT your mutton in flices, put a pint of 
gravy or broth into a toſſing- pan, with one 
ſpoonful of muſhroom-catchup, and one of 


* browning, flice in an onion, a little pepper and - 
W falt, put it over the fire, and thicken it with 


flour and butter; when it boils put in your mut- 
ton, keep making it till it be n hot, 
Fan it into a ſoup-diſb, and {erve 1 it up. 


To 0 haſh Ve AL, 
CUT your veal in thin round ſlices, the ſize 


: . of: half a crown, put them into a ſaucepan, with 


alittle gravy and lemon-peel cut exceedinly fine, 
a tea- ſpoonful of lemon-pickle, put it over the 
fire, and thicken it with flour and butter; when 
it boils put in your veal, juſt before you diſh it 
up put in a ſpoonful of cream, lay eren round 
den dich, and ſerve it up. 


To warm up Scorcn-CoLLoPs. 


"WHEN you have any Scotch-collops left, 
put, them in a ſtone-jar till you want them, 
then. put the jar into a pan of boiling water, let 
it ſtand till your collops are quite hot, then pour 
them into a diſh, lay over them a few broiled 
bits of bacon, and they will eat as well as freſh 
e 1 „ ! 


To mince Vear., 


cur your veal in ſlices, then cut it in little 
r bits, but on not n oy 28 it into a ſauce- 


Pos 


\ 
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pan, with two or three ſpoonfuls of gravy, a ſlice 
of lemon, a little pepper and falt, a good lump 
of butter rolled in flour, a tea- ſpoonful of lemon- 
pickle, and a large ſpoonful of cream; keep 
ſhaking it over the fire till it boils, but do not 


let it boil above a minute, if you do it will make 


your veal eat hard: put ren round your Sh, | 
and ſerve it, up. 


To haſh a TURKEY. 


TAKE off the legs, cut the thighs in two 
Pieces, cut off the pinions and breaſt in pretty 
large pieces, take off the ſkin, or it will give the 
gravy a grealy taſte, put it into a ſtewpan, with 
a pint of gravy, a tea- ſpoonful of lemon-pickle, 

a ſlice of the end of a lemon, and a little heaten 
mace, boil your turkey fix: or ſeven minutes, (if 

you boil it any longer it will make it hard) then 
put it on your diſh, thicken your gravy with 
flour and butter, mix the yolks of two eggs 

with a ſpoonful of thick cream, put it on your 
gravy, ſhake it over the fire till it is quite hat, 
but do not let it boil, ſtrain it and pour it over 
your turkey: lay ſippets round, ſerve it up, and 
garniſh with lemon or parſley. . 


To haſh FowLs. 


cuT up your fowl as for eating, put it in a 
toſſing-pan, with half a pint of gravy, a tea= | 
ſpoonful of lemon-pickle,7 a. little muſhroom- | 
— a ſlice of lemon; thicken it with flour | 
and butter ; Juſt before you diſh it up putin a | 


* ſpoonful £ 
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ſpoonful of good cream, lay e round ou | 
diſh, and ſerve it up. 


A nice way to dreſs a Cold Fowi. | 


' PEEL off all the ſkin, and pull the fleſh off 
the bones in as large pjeces as you can, then 
dredge it with a little floyr, and fry it a nice 
brown in butter, toſs it up in rich gravy, well- 
ſeaſoned, and thicken it with a piece of butter 
rolled in flour; juſt before you ſend it up ſqueeze 
in the 3 Juice of a lemon. 


To hoſb a WOODCOCK or PARTRIDGE. 


- CUT your woodcock up as for eating, work 
the intrails very! fine with the back of a ſpoon, 
mix it with a - of red-wine, the ſame of 
water, half a oonful of alega alegar, cut an onion 
in ſlices and rule it into rings, roll a little butter 

in flour, put them all in your toſſing· pan, and 
ſhake it over the fire till it boils, then put in your 
woodcock, and when it is thoroughly hot, lay 
it in your diſh, with ſippets round it, ſtrain the 
 fauce over the 'woodcock, and lay on the onion 
in rings.—lt is 2 puny corner-dilh for Annex 

or ſupper. | | 


To 26% a Wir p- Duck. To: 


. CUT up your duck as for eating, put it in 
a toſſing-pan, with a ſpoonful of good gravy, 

the ſame of red wine, a little of your onion- 
ſauce, or an onion ſliced exceedingly thin; when 
12 has boiled two or three minutes, lay the duck 
| in 
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in your diſh, pour the gravy over it, it muſt not 


be thickened ; you may add a tea-ſpoonful of 
caper-liquor, or a little browning. | 


To haſh a HARE. 


CUT your hare in ſmall pieces, if you have 
any of the pudding left, rub it ſmall, put to it 
a large glaſs of red wine, the ſame quantity of 
water, half an anchovy chopped fine, an onion 
ſtuck wtth four cloves, a quarter of a pound of 
butter rolled in flour, ſhake them all together 
over a flow fire, till your hare is thoroughly 
hot; it is a bad cuſtom to let any kind of haſh 
boil longer, (it makes the meat eat hard) ſend 
your hare to the table in a deep diſh, lay ſippets 
round! its but ton out the onion, and ſerve it * 


To boil Anse. : 


CUT off the outſide leaves, and cut itin 1 quar- 
ters, pick it well, and waſh it clean, boil it in 
a large quantity of water, with plenty of ſalt in 
it; when it is tender, and a fine light green, 
lay it on a ſieve to drain, but do not ſqueeze 
it, if you do; it. will take off the flavour; have 
ready ſome very rich melted butter, or chop it 
with cold dune e mult be boiled the 
lame wack . e 3 


AF 


'To boil a CAULIFLOWER. 


WASH and clean your cauliflower, b. boil it 1 
in plenty of milk and water, but no ſalt, till 
it be tender; when you diſh it up, lay greens 


under it, pour over it good welted butter and 
a tend 1 it _ hot — 
| 7 0 


{ 
; 
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To boil BROCOLI in imitation of ASPARAGUS. 


TAKE the ſide- ſhoots of brocoli, ſtrip off the 
leaves, and with a penknife take off all the out- 


rind up to the heads, tie them in bunches, and 


put them in falt and water ; have ready a pan of 
boiling water, with a handful of ſalt in it; boil 
them ten minutes, then lay them in bunches, 
and pour over them * melted butter. 


Toſte a SPINAGE. 


WASH your ſpinage well in ſeyeral waters, 
put it in a cullender, have ready a large pan of 
boiling water, with a handful of ſalt : put it in, 


let it boil two minutes, it will take off the 


ſtrong earthy taſte ; then put it into a ſieve, 
ſqueeze it well, put a quarter of a pound of but= 
ter into a toffing-pan, put in your ſpinage, keep 
turning and chopping it with a knife until it be 
quite dry and green; lay it upon a plate, preſs it 
with another, cut it in the ſhape of ſippets or 


diamonds, pour round it very rich melted butter; 


it will eat exceedingly mild, and quite a different | 
taſte from the common way. 


7 0 Boil ARTICHOKEs. 


IF theyare young ones, leave about an inch of 
the ſtalks, put them in ſtrong ſalt and water for 
an hour or two, then put them in a pan of cold 
water, ſet them over the fire, but do not cover 
them, it will take off their colour; when you diſh 
them up, put rich melted butter 3 in ſmall cups 


or pots, like rabbits ; put them in the diſh with | 


your artichokes, and ſend them w_ 


75 


To boil ASPARAGUS. | 405 
ScRAPE your aſparagus, tie them in ſmall 
bunches, boil them in a large pan of water with | 
falt in it; before you diſh them up toaſt ſome i 
ſlices of white bread; and dip them in the boil- 
ing water; lay the aſparagus on your toaſts, 
pour on them very rich melted butter, and ſerve 
them up hot: i | ; 
To boil FxENCH-BERANÑ © 
CUT the ends of your beans off, then cut 
them ſlant- ways, put them in ſtrong ſalt and 
water as you do them, let them ſtand an hour, 
boil them in a large quantity of water, with a 
handful of ſalt in it, they will be a fine green; 
when you diſh them up pour on them melted 
butter, and ſend them up. - 


7 boil WIN DSOR BEANS: ; + 
BOIL them in a good quantity of ſalt and 
water, boil and chop ſome parſley, put it in 

good melted butter; ſerve them up with bacon 
in the middle, if you chooſe it. „ 
20 boil GREEN Pugs: n 
SHELL your peas juſt before you want 
them, put them in boiling water, with a little 
ſalt and a lump of loaf ſugar; when they be⸗ 
gin to dent in the middle they are enough ; 
' ſtrain them in a ſteve, put a good lump of but- 
ter into a mug, give your peas a ſhake, put 
. V 


F 3 
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them on a diſh, and ſend them to the table,— 
Boil a ſprig of mint in another water, chop it 


| 1 wid * it in : ups and ek of "ous 
diſh, 


75 boil Panenies. 


WASH your parſnips. well, boil them gill h 
they are ſoft, then take-off the {kin,. beat them 
in a wy — with a little falt, put to them a little a 
cream and a lump of butter, put them in a 
toſſing- pan, and let them boil till they are like 
a light cuſtard- pudding, put them on a Plate, 
and lend them to the table. | TE 15 


C HAP. Iv. 
| Objervations on Napr-Drsuze. 1 


B. careful the tofling-pan , is well tinned, 
quite clean, and not gritty, and put every .. 
ingredient i into your white ſauce, and have it of 
a proper thickpeſs, and well boiled, before you 
put in eggs and cream, for they will not add 
much to the thickneſs, nor ſtir them with a 
ſpoon after they are in, nor ſet your pan on the 
fire, for it will gather at the bottom, and be in 
lumps, but hold your pan a good height from 
the fire, and keep ſhaking the pan round one 
way, it will keep the ſauce from curdling, and - 
be {ure you do not let it boil ; it is the beſt way 
to take up your meat, collops, or haſh, or any 
other 
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other kind of a diſh you are making with a fill 


ſlice, and ſtrain your ſauce upon it, for it is 
almoſt impoſſible to prevent little bits of meat 
from mixing with the ſauce, but by this method 
the ſance will look clear. 
In the brown made- diſhes take Gurkie care no 
fat is on the top of the gravy, but ſkim it clean 
off, that it may be of a fine brown, and taſte of , 
no one thing in particular; if you uſe any wine, 
put it in ſome time before your diſh is ready, to 
take off the rawneſs, for nothing can give a 
made-diſh a more diſagreeable taſte than raw w- 
wine, or freſh anchovy : when you uſe fried 
force-meat-balls, put them on a fieve to drain 
the fat from them, and never let them boil in 
your ſauce, it will give it a greaſy look, and 
ſoften the balls; the beſt way is to put chem/in 
after your meat is diſhed up. : 
You may uſe pickled muſhrooms, uche 4 
bottoms, morrels, truffles, and force-meat-balls 
in almoſt every made-diſh, and in ſeveral you 
may ule a roll of force-meat inſtead of balls, as 
in the porcupine breaſt of yeal, and where you | 
can ule it, it is much handfomer than balls, 
eſpecially in a mock-turtle, collared or ragooed 
breaſt of veal, or any large made- diſh. — 75 


; 


To make LEMON-PICKLE. 


TAKE two dozen of lemons, erate off hd 1 
out-rinds very thin, cut them in four quarters, 
but leave the bottoms. whole, rub on them 
equally half a pound of bay-ſalt, and fread | 
them on a large pewter-diſh, put them in a 


cool oven, or let them dry gradually by the fire 
* 2 
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Vll all the juice is dried into the peels, then put 
them into a pitcher, well glazed, with one ounce 
of mace, half an ounce of cloves beat fine, 
one ounce of nutmeg cut in thin ſlices, four 
ounces of garlic peeled, half a pint of. mu- 
ſtard-ſeed bruiſed a little, and tied in a muſlin 
bag, pour two quarts of boiling white-wine- 
vinegar upon them, cloſe the pitcher well up, 


WW and let it ſtand five or ſix days by the fire; ſhake 


it well up every day, then fle it up, and let it 
| ſtand for three months to take off the bitter 
| when you bottle it put the pickle and lemon in 
a halr-ſieve, preſs them well, to get out the 
liquor, and let it ſtand till another day, then 
Pour off the fane, and bottle it ; let the other 
ſtand three or four days and it will refine itſelf, 
pour it off and bottle it, let it ſtand again, and 
bottle it, till the whole is refined: it may be 
put in any white-ſauce and will not hurt the 
colour; it is very good for fiſh-ſauce and made- 
diſhes, a tea-ſpoonful is enough for white, and 
two for brown-ſauce for a fowl ; it is a moſt uſe- 


WW ful pickle, and gives a pleaſant flavour: be ſure 


| you put it in before you thicken the ſauce, or 
put any cream in, leſt the ſharpneſs make it 
| curdle; cis ; 5 


» 


Browning for Mape-Disnes, 


BEAT ſmall four ounces of treble-tefined 
| ſugar, put it in a clear iron frying-pan, with 
one ounce of butter, ſet it over a clear fire, 
| mix it very well together all the time; when 
it begins to be frothy, the ſugar is diſſolving, 
hold it higher over fire, have ready a pint 
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of red wine; when the ſugar and 3 is of a 
deep brown, pour in a little of the wine, ſtir it 
well together, then add more wine, and keep 
ſtirring it all the time; put in half an ounce of 
Jamaica peper, ſix cloves, four ſhalots peeled, 
two or three blades of mace, three ſpoonfuls of 
muſhroom- catchup, a little falt, the out- xind of 
one lemon, boil it ſlowly for ten minutes, pour 
it into a baſon; when cold, take off the ſcum ay 5 
9 rg bottle it-for aſe. be tony Be | 


7 t a Mock Tonk TIE. als 


5 TAKE the largeſt calf head you can get, 
wich the ſkin on, put it in eee till 
vou find the hair will come off, clean it well, 

and waſh it in warm water, and boil it three» 

quarters of an hour, then take it out of the 
water and ſlit it down the face, cut off all the 
meat along with the ſkin as clean from the bone 
as you can, and be careful you do not break the 
ears off, lay it on a flat diſh, and ſtuff the ears 
with forcemeat, and tie tam round with cloths, 
take the eyes out, and pick all the reſt of the 
meat clean from the bones, put it in a;toffing- 
pan, with the niceſt and fatteſt part of another 
calf s-head, without the ſkin on, boiled as long 
as the above, and three quarts of veal gravy ; 
lay the ſkin in the pan cloſe, and let it ſtew over 

a moderate fire one hour, then put in three 

ſſyeet - breads fried a light- brown, one ounce of 

morels, the ſame of truffles, five artichoke-bot- 
toms boiled, one n end and al. 
1 mall, 
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ſmall; a tea · ſpoonful of Chyan pepper, a little 
ſalt, half a lemon, three pints of Madeira wine, 
two meat - ſpoonfuls of muſhroom- catchup, one 
of lemon-pickle, half a pint of muſhrooms, 
and let them ſtew flowly half an hour longer, 
and thicken it with flour and butter ; have ready 
the yolks of four eggs boiled hard and the 
brains of both heads boiled; cut the brains the 
ſize of nutmegs, and make a rich forcemeat, 
and ſpread it on the caul of a leg of veal; roll 
it up and boil it in a cloth one hour; when 
boiled, cut it in three parts, the middle largeſt; , 
then take up the meat into the diſh, and lay 
the head over it, with the ſkin-ſide up, and put 
the largeſt piece af forcerheat between the ears, 
and make the top of the ears to meet round it 
(chis is called the crown of the turtle); lay the 
dther ſlices of the forcemeat oppoſſte to each 

other at the narrow end, and lay a few of the 
truffles, morels, brains, muſhrooms, eggs, and 
artichoke-bottoms upon the face and round 
it, ſtrain the gravy boiling-hot upon it, be as 
quick in diſhing it 1270 as del for it t ſoon 
* cold. | 


Nor Türe a ſecond way. 


DRESS the hair off a calf's-head as before, 
boil it half an hour; when boiled, cut it in pieces 
half an inch thick, and one inch and a half long, 
put it into a ſtewpan, with two quarts of veal 
gravy, and ſalt to your: taſte; let it ſtew' one 
hour, then put in a pint of Madeira wine, half 
a be of Chyan pepper, * and 

8 morels 


* * 1 
1 
* . — 5 
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morels one ounce each, three or four artichoke 
bottoms boiled and cut in quarters; when the 
meat begins to look clear, and the gravy == ' 12 
ut in half a lemon and thicken it with flour: 
and butter, fry a few forcemeat- balls, beat four 
yolks of hard- boiled eggs in a mortar very fine, 
with a lump of butter, and make them i —.— £ 
the ſize of pigeon's eggs; put the fork eat- 
balls and eggs in after you diſh it up. 5 
NB. A lump of butter put in the Frater 
makes the artichoke-bottoms boil white and 
ſooner. 


To Wale an Antics Tourts, 


S800 AL a calf 's-head, cut in pieces one 
3 inch thick, two broad, and four long; Parboil 


* * 
-- £20 * 
A 


4 4 _— 
3 


— ” 


« 
ow - „ ws 


a falmorr's liver, cut it in ten or twelve piece, | 
1 ſeaſon the whole with beaten mace, ſalt, nd 
* Chyan; put them into a well-tinned copper-diſh _ |} 1 
5 with a pint and a half of gravy made of veal, 1 : 
fix anchovies, a blade of mace, and a fprig; of M8 
ſweet· marjoram (your gravy mult he very godd), '; 4 ' 
a a pint of Madeira wine, the julfe of four: or 7h { 
five lemons ſtrained from the ſeeds, the yolks of Bi ; 

ten or twelve eggs boiled hard, and about three -: 5 

dozen of forcemeat-Balls, made as the receipt ':' 2 K 

directs; let it ſtew gently about an hour, 1-4 1 

ways keep i it cloſe covered; then ſtir in a lump; 7 

of butter the ſize of an orange, with a t 

fpoonful of fine flour rolled in it, and let it ſtew: | 
full two hours longer : if you perceive it wants 
addition of ſeaſoning, &c. add it to it a few mi-. ; 
nutes before you ſerve it up, aun muſt be in 
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4 ſoup-diſh or tureen, with the yolks and flices 
of lemon on the tap; take care to kim 17 the 
1 before you diſh it up. 


To make Forcemeat for an ARTIFICIAL | 
TURTLE. | 


TAKE a pound of the fat of a loin of * 
che ſame of lean with ſix boned anchovies, beat 
them fine in a arble mortar, ſeaſon with mace, 
Chyan, falt, A little ſhred parſley, ſweet-mar- 
joram, ſome juice of lemon, and three or four, 
ſpoonflils of Madeira wine, mix theſe well to- 
gether, and make it into little balls, duſt them 
with a little fine flour, and put them into your 
| diſh to ſtew about half an hour before you ſerve 
it up; the green ſkin of a ſalmog's head is a v 
great addition to your turtle; boil it a little, then | 


Tl Rey i it athong the reſt of the things, 
1 Th make « a Car” s-Hzar Hg. 


: CLEAN your calf* s-head exceedingly well, 
and boil it a quarter of an hour; when it is cold 
_— the meat'into thin broad lden, and put * 
into a toſſing· pan, with two quarts of gravy; 
I and when'it has ſtewed three quarters of an hour 
FA add to it one anchovy, a little beaten mace, and 
Chyan to your: taſte, twq tea - ſpoonfuls of lemon- 
15 488 two meat-ſpoonfuls of walnut-catchup, | 
3 half an ounce of, truffles or moxels, a ſlice or two 


+4 "ws. ua 4-0” —e 
ES. . 20 * 


: on . of lemon, + bundle: of ſweet herbs, and a glaſs 


[of white wine, mix 4. quarter of a pound of 
Hutter with flour, and put it in a few minutes 
©: Thefore the head is enough, take your brains and 
Fut them into hot water, it will make them ſkin 
5 5 ie = 8 3 | ſooner, 
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ſooner, and beat them fine in a baſon, then add 
to them two eggs, one ſpoonful of flour, a bit 
of lemon- peel ſhred fine, chop ſmall a little par- 
ſley, thyme, and ſage, beat them very well to- 
' gether, ſtrew in a little pepper and ſalt, then 
drop them in little cakes into a panful of boil: 
ing hog's-lard, and fry them a light-brown, then 
boy them on a ſieve to drain; take your haſh out 
of the pan with. a iſh-ſlice, and lay it on your 
diſh, and ſtrain your gravy over it, lay upon it 
a few muſhrooms, forcemeat-balls, the yolks of : 
four eggs' boiled hard, and the brain-cakes — —_ 


SGiarniſh with lemon and pickles. 


; It! is proper for a top or ide diſh, 


To dreſs a ur HAD the be way: 


TAKE a calf*s-head with the ſkin on, and 
ſcald off all the hair, and clean it very well, cut 
it in two, take out the brains, boil the head very 
white and tender, take one part quite off the 
bone, and cut it into nine pisse eh the tongue, 
dredge it with a little flour, and let it ſtew on a 
ſlow fire for about half an hour in rich white 
gravy made of veal, mutton, and a piece of 
bacon, ſeaſoned with pepper, ſalt, onion, and 


a very little mace ; it muſt be firained off before 


the haſh is put in it, thicken it with a little 
butter” rolled in flour ; the other part of the 
head muſt be taken off! in one whole piece, ſtuff 

it with nice forcemeat, and roll it like a collar, 
and ſtew it tender in gravy, then put it in the 
middle of the diſh, and the haſh all round, gar- 

niſh it with forcemeat-balls fried oyſters, and 


oy the = 
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the brains made into little cakes dipped in rich 
butter and fried. You may add wine,  morels, 


truffles, or what you Pleaſe, to make it good and 
| rich. | 


To 42 4 Ciis's Hu AD 8 Surgech, 

DRESS off the hair- of a large calf*s-head 
as directed in the mock-turtle, then take a ſharp- 
pointed knife, and raze off the ſkin, with as 
much of the meat from the bones as you poſli- 
bly can get, that it may appear like a whole head 
When it is ſtuffed, and be careful you do not cut 
the ſkin in holes, then ſcrape a pound of fat 
bacon, the crumbs of two penny-loaves, grate 
a ſmall nutmeg, with ſalt, Chyan pepper, and 
ſhred lemon-peel to your taſte, the yolks of fix 
eggs well beat, mix all up into a rich forcemeat, 
put a little into the ears, and ſtuff the head with 
the remainder, have ready a deep narrow pot 
that it will juſt go in, with two quarts of water, 
half a pint of white wine, two ſpoonfuls of 
| lemon-pickle, the ſame of walnut and muſh- 
room-catchup, one anchovy, a blade or two of 
mace, a bundle of ſweet-herbs, a little falt and 
Chyan pepper, lay a coatſe paſte over it to keep 
in the ſteam, and ſet it in a very quick oven 
two hours and a half; when you take it out lay 
your head in a ſoup-diſh, {kim the fat clean off 
the gravy, and train it through a hair- ſieve into 
a tofſing-pan, thicken it with a lump of butter 
rolled in flour; when it has boiled a few mi- 
nutes, put in the yolks of {ix eggs well beat, 
and mixed with half a pint of cream, but do not 
G 4 let 
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let it boil, it will curdle the eggs; you muſt 
have ready boiled a few forcemeat-balls, half an 
- ounce of truffles and morels, it would make the 
gravy too dark a colour to ſtew them in it; pour 
gravy over your head, and garniſh with the 
_ truffles, morels, foreqment balls, muſhrooms, and 
barberries, and ſerve it up.—This is a e 
Lo mp at a ſmall expence. 


To grill a Carr's-HeDn. 


WASH your calf's- head clean, and boil it Y 
moſt enough, then take it up and haſh one half, 
the other half rub over with. the yolk of an eB 
a little pepper and ſalt, firew over it bread- 
crumbs, parſley chopped ſmall, and a little 
grated lemon-peel, ſet it before the fire, and keep 
baſting it all the time to make the froth riſe; 
| when it is a fine light-brown, diſh up your a 
and lay the grilled - ſide upon it. 

Blanch your tongue, flit it down the middle 
and lay it on a ſoup- plate: ſkin the brains, boi 
them with a little ſage and parſley; chop them 
fine, and mix them with a little melted butter 
and a ſpoonful of cream, make them hot, and 
pour them over the tongue, ſerve them _ and | 
| they are ſauce for the head, = 


7, o collar a Carr s-Heap.. 


” TAKE a calf's-head with the ſkin on and 
ſcald it, clean it well, then bone it, ſeaſon it 
with pepper, ſalt, cloves, mace, and a little 
ginger, all ground very fine, take ſome cochi- 
„ neal, Ciflolve i it in ſome water, rub it on the 
| aan 
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inſide of the head with a little bay ſalt, and a 
large handful of chopped parſley, roll it up 
tight in a cloth, and boil it till you think it is 
enough in a pickle made of all ſorts of ſweet 
herbs, ſpices, and ſome red wine, then unroll 
the cloth and roll it tight again, and put weights 
upon it, as it lies in the pickle, to preſs 1 it cloſe 
till it is cold, then boil ſome bran and water 
with ſome bay and common falt, ſtrain it off, 
and when they are both cold put in the head, 
and let it lie three or four days before you ule it. 


To mak a PORCUPINE of a BREAST of VEAL. 


BONE the fine and largeſt breaſt of veal 
you can get, rub it over with the yolks of two 
eggs, ſpread it on the table, lay over it a little 
bacon cut as thin as poſſible, a handful of parſley 
_ fred fine, the yolks of five hard-boiled eggs 
chopped ſmall, a little lemon- peel cut fine, nut- 
meg, pepper, and ſalt to your taſte, and the 
crumbs of a penny-loaf ſteeped in cream, roll 
the breaſt cloſe and ſkewer it up, then cut fat 
bacon and the lean of ham that has been a little 
boiled, or it will turn the veal red; and pickled 
cucumbers about two inches long to anſwer the 


other lardings, and lard it in rows, firſt ham, 


then bacon, then cucumbers, till you have 
larded it all over the veal; put it into a deep 
earthen-pot, with a pint of water, cover it, 
and ſet it in a ſlow oven two hours; when it 
comes from the oven ſkim the fat off, and ſtrain 
the gravy through a ſieve into a lewpan, put 
in = Blaſs of white wine, a little lemon- mom 
| and 
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and caper-liquor, a ſpoonful of muſhroom catch- 
up, thicken it with a little butter, rolled in flour, 
lay your porcupine on a diſh, and pour it hot 
upon it, cut a roll of forcemeat in four ſlices, 
lay one at each end, and the other at the ſides; 
have ready your fweetbread cut in ſlices and 
fried, lay them round it, with a few muſhrooms. 
It is a grand bottom-diſh when game is not tq 
be hal. 

N. B. Make the forcemeat of a few ved 
oyſters, the crumbs of a penny-loaf, half a pound 
of beef-ſyet ſhred fine, and the yolks of four 
eggs, mix them well together with nutmeg, 
Chyan pepper, and ſalt to your palate, ſpread it 
on a veal caul, and roll it up cloſe like a collared 
cel, bind it in a cloth, and boil it one hour, 


To ragoo a BREAST of VEAL. 


HALF-roaſt a breaſt of veal, then bone it, 
and put it in a toſſing- pan, with a quart of nh 
gravy, one ounce of morels, the ſame of trutiles, 
ſtew it till tender, and juſt before you thicken 
the gravy put in a few oyſters, pickled muſh- 
rooms, and pickled cucumbers, cut in ſmall 
ſquare pieces, the yolks of four eggs boiled 
hard, cut your ſweetbread in ſlices, and fry it a 
light brown, diſh up your veal, and pour the 
gravy hot over it, lay your ſweetbread round, 
morels, truffles, and eggs upon it ; ; garniſh with 
_ pickled barberries ; this is proper for either top 
2 for 1 or bottom for luper. 


To 
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' To collar a BREAST of Var. 


TAKE the fineſt breaſt of veal, bone it, and 
rub it over with the yolks of two eggs, and ſtrew 
over it ſome crumbs of bread, a little grated 
lemon, a little pepper and ſalt, a handful of 


chopped parſley, r roll it up tight, and bind it 
hard with twine, wrap it in a cloth, and boil it 


one hour and a half, then take it up to cool; 
when a little cold, take off the cloth, and cli 
off the twine carefully, leſt you open the — 
cut in five ſlices, lay them on a diſh, with the 
ſweetbread boiled and cut in thin flices and laid 
round them, with ten or twelve forcemeat balls; 
pour over your white ſauce, and garniſh with 
barberries or green pickles. - ' 
The white ſauce muſt be made thus: Take 
a pint of good veal-gravy, put to it a ſpoonful 
of lemon-pickle, half an anchovy, a tea-ſpoon- 
ful of muſhroom powder, or a few pickled 
muſhrooms; give it a gentle boil; then put in 
Half a pint of cream, the yolks of two eggs beat 
fine, ſhake it over the fire after the eggs and 
cream 1s in, but do not let it boil, it will curdle 


the cream. It is proper for a rop-diſh at "I 


or a ſide-diſh for dinner. 


A boiled BREAST of \ Var. 


SKEWER your breaſt of veal, that it will lie 
flat in the diſh, boil it one hour (if a large one 
an hour and a quarter), make a white ſauce as 


before-mentioned for the collared one, pour It 8 


n and garniſh with pickles, | 


SEE IE 


, 4 4 
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4 Neck of Van CurIETs. 


cr neck of veal into cutlets, fry them 4 
fine brown, then put them in a toſfing-pan, and 
ſtew them till tender in a quart of good grayy, 
then add one ſpoonful of -browning, the ſame 
of catchyp, ſome fried forcemeat-balls, a few 
truffles, morels, and pickled muſhrooms, a little 
falt, and Chyan pepper, thicken your gravy 


with flour and butter, let it boi] a few minutes, 


tay your cutlets 1 in a diſh, with the top of the 
ribs in the middle, pour your ſauce over them, 
lay yon balls, morels, truffles, and mu TY 
over the cutlets, and ſend them up. _ 


A Neck of \ VEAL a-Ia-royale. 


Cr off the ſcrag-end and part of the chine- 
bone, to make it lie flat in the diſh, then chop a 
few muſhrooms, ſhalots, a little parſley and 

thyme, all very fine, with pepper and ſalt, cut 
middlę-ſized lards of bacon, and roll them in 


ate herbs, &c. and lard the lean part of the neck, 


put it in a ſtewpan, with ſome lean bacon or 
thank of ham, and the chine-bone and ſerag cut 
in pieces, with three or four carrots, Qnions, a 
head of celery, and a little beaten mace ; pour 
in as much water as will cover the pan very cloſe, 
and let it ſtew flowly for two or three hours, till 
tender, then ftrain half a pint of the liquor out 

of the pan through a fine ſteve, ſet it over a ſtove, 
aud let it boil, keep ſtirring it till it is dry at the 
bottom, and of a good brown ; be ſure you do not 
let it burn; then add more of the liquor 5 
reg 


- 
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free from fat, and keep ſtirring it till it becomes 
a fine thick brown glaze, then take the veal out 
of the ſtewpan, and wipe it clean, and put the 
| larded fide down upon the glaze; ſet it over a 

gentle fire five or ſix minutes to take the glaze, 
then lay it in the difh with the. glazed fide up, 
and put into the ſame ſtewpan as much flour as 
will lie on a ſixpence, ſtir it about well, and 
add ſome of the braize-liquor, if any left ; let 
it boil till it is of a proper thickneſs, ſtrain i it, 
and pour it in the bottom of the diſh, ſqueeze 
in it a little ee lemon, and ſerve it up. 


Bombarded VE AL. 


cb r u the bone nicely out of a fillet, mel 2 
forcemeat of the crumbs of a penny loaf, half a 
pound of fat bacon ſcraped, a little. lemon-peel 
or lemon-thyme, parſley, two or three ſprigs of 
 {ivect marjoram; one anchovy, chop them all 
very well, grate a little nutmeg, Chyan pep- 
per and ſalt to your palate, mix all up together 
with egg and a little cream, and fill up the'place 
where the bone came out with the forcemeat, 
then cut the fillet acroſs in cuts about one inch 
from another all round the fillet, fill one neck 
with forcemeat, a ſecond with boiling fpinage, 
that is boiled and well ſqueezed, a third with 
bread- crumbs, chopped oyſters, and beef - mar- 

row, then forcemeat, and fill them up as above 
all round the fillet, wrap the caul cloſe round it, 
and put it in a deep pot, with a pint of water, 
make a coarſe paſte to lay over it, to keep the 
oven from giving it a __ taſte ; when it comes 
Out 
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out of the oven, ſkim off the fat, and put the 
gravy in a ſtewpan, with a ſpoonful of lemon- 
pickle, and another of mee two 
of browning, half an ounce of morels and truf- 
fles, five boiled artichoke-bottoms cut in quar- 
ters, thicken the ſauce with flour and butter, 
give it a gentle _ 115 n it N the veal 
into 2 2 diſh. 


To make a Kano of Va Al. 6 


CUT ſteaks half an inch thick, and ſix inches 
| long, out of the thick part of a leg of veal, lard 


them with ſmall cardoons, and duſt them with 


flour; put them before the fire to broil a fine 
brown, then put them into a large toſſing' pan, 
with a quart of good gravy, and let it ſtew half 
an hour, then put in two tea- ſpoonfuls of lemon- 
| Pickle, a meat-ſpoonful of walnut-catchup, the 

ſame of browning, a flice of lemon, a little an- 
chovy and Chyan, a few morels and truffles, 
when your fricandos are tender, take them up, 
and thicken your gravy with flour and butter, 
ſtrain it, place your fricandos in the diſh, pour 
your gravy. on them; garniſh with lemons and 
barberries. You may lay round them force- 
meat- balls fried, or forcemeat rolled in veal caul, 
and yolks of eggs boiled hard. Nee 


To make var Orivzs. 


cur the thick part of a leg of veal i in thin 

ſlices, flatten them with the broad ſide of a 

cleaver, = Wem o over with the TA: of an 125 | 
ew 
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ſtrew over every piece a very thin ſlice of bacon, 


with a few bread-crumbs, a little lemon- peel 


and . parſley chopped ſmall, pepper, ſalt, and 
nutmeg; roll them up cloſe, and ſkewer them 
tight, then rub them with the yolks of eggs, 
and roll them in bread-crumbs and parſley chop- 
ped ſmall, put them into a tin dripping-pan to 
bake or fry them; then take a pint of good 


gravy, add to it a ſpoonful of lemon-pickle, the 


ſame of walnut-catchup, and one of browning, 
a little anchovy and Chyan pepper, thicken it 
with flour and butter, ſerve them up with force- 


meat-balls, and ſtrain the gravy hot upon them; 


garniſh with pickles, and ſtrew over them a 1 


pickled muſhrooms.—You may dreſs veal cutlets 


10s. lame way, but not roll them. 


* nale VIA Orives a ſccond way. 9900 5 
Cr large  collops off a fillet; of veal, and 


hack them id well with the back of a knife, 
ſpread forcemeat A thin over every one, roll 
them up and roaſt them, or bake them in an 


oven; make a ragoo of oyſters and ſweetbreads 


diced: a few morels and muſhrooms, and lay 


them in the diſh with the rolls of veal: if you 
have oyſters enough, chop and mix ſome with | 


the forcemeat, it makes it much better; force- 
meat-balls look very pretty round them ; there 


muſt be nice brown gravy in the diſh, and CINE | 


mult be ſent up het. 


* 
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Ta dreſs « Scorch CorLoes white. 


CUT them off the thick part of a leg of veals 
the ſize and thickneſs of a crown-piece, put a 
lump of butter into a toſſing- pan, and ſet it over 
a ſlow fire, or it will diſcolour your collops ; be- 
fore the pan is hot lay your collops in, and keep 
turning them over till you ſee the butter is turned 
to a thick white gravy ; put your collops and 
gravy in a pot, and ſet them upon the hearth 
to keep warm; put cold butter again into your 
pan every time you fill it, and fry them as above, 
and fo continue till you have finiſhed ; when 
you have fried them, pour your gravy from 
them into your pan, with a tea-ſpoodful of le- 
mon- pickle, muſhroom-catchup, capet-liquor, 
beaten mace, Chyan pepper, and ſalt, thicken 
with flour and butter; when it has boiled five 
minutes, put in the yolks of two eggs well beat 
and mixed, with a tea-ſpoonfal of fich cream; 
keep ſhaking your pan over the fire till your | 

looks of a fine thickneſs, then put in your 
collops and ſhake them; when they are quite 
hot put them on your diſh, with forcemeat-balls, 


ſtrew over them pickled muſhrooms —Garniſh 


with barberries and kidney-beans. 


To dreſs Score COLLOPs brown. 


. CUT your collops the ſame way as the white 
ones, but brown your butter before you lay in 
your collops, fry them over a quick fire, ſhake 
and turn them, and keep them on a fine froth : 
when they are a light brown, put them into a 


5 
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poke. and fry them as the white ones; when you 
ave fried them all brown, pour all the gravy 
from them into a clean tofſing-pan, with half a 
pint of gravy made of the bones and bits you 
cut the collops off, two tea-ſpoonfuls of lemon- 
pickle, a large one of catchup, the ſame of 
| browning, half an ounce of morels, half a le- 
mon, a little anchovy, Chyan, and ſalt to your 
taſte, . thicken it with flour and butter, let it 
boil five or ſix minutes, then put in your col- 
lops, and ſhake them over the fire; if they boil 
it will make them hard; when they have ſim- 
mered a little, take them out with an egg - ſpoon, 
and lay them on your diſh, ſtrain your gravy, 
and pour it hot on them; lay over. them force- 
meat-balls, and little ices of bacon; curled. 
round a ſkewer and boiled, throw a few muſh- 
rooms over; garniſh with lemon and barberries 


and lerve them up. i 


T dreſs 8 Scorcn-CoLroPs the French Way. 


TAKE a leg of veal, and cut your collops 
pretty thick, five or fix inches long, and three 
inches bread, tub them over with the yolk of 
an egg, put pepper and falt, and grate a little 
nutmeg on them, and a little ſhred parſley ; lay 
them on an earthen-diſh, and ſet them before 
the fire, baſte them with butter, and let them 
be a fine brown, then turn them on the other 
ſide, and rub them as above, bafte and brown it 
the ſame way; when they are thoroughlyenough, 
make a good brown gravy with truffles and mo- 
ele * up your collops, lay truffles and morels 

H 


and 


2 
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and the yolks of hard-boiled eggs over them 
i” with criſp parſley and lemon. 


SWEETBREADS: Libs 


TAKE three of the largeſt and fineſt ſweet- 
breads you can get, put them in a ſaucepan of 
| boiling water for five minutes, then take them 
out, and wher: they are cold lard them with a 
row down the middle, with very little pieces of 
bacon, then a row on each ſide of lemon- peel, 
cut the ſize of wheat ſtraw; then a row on each 
ſide of pickled cucumbers, cut very fine; put 1 
them in à toſſing-pan, with good veal gravy, a 
little juice of lemon, a ſpoonfut of browning, 
ſtew them gently a quarter of an hour; a little 
before they are ready thicken them with flour 
and butter, diſh them up, and pour the gravy 
over, lay round them bunches of boiled celery, 
or oyſter patties; garniſh with ſtewed fpinage, 
green- coloured parſley, ſtick a bunch of barber- 
ries in the middle of each ſweetbread.— It is a 
pretty corner-diſh for either dinner or ſupper. 


Forced SWEETBREADS. 


* 


PUT three ſweetbreads in boiling water five 
minutes, beat the yolk of an egg a little, and 
rub it over them with a feather ; ſtrew on bread- 
crutbs, lemon- peel, and parſley ſhred very fine, 
nutmeg, ſalt, and pepper to your palate; ſet 
them hefore the fire to brown, and add to them: 
a little veal-gravy, put a little muſhroom-pow-- 
der, caper-liquor, or juice of lemon and brown- 


ing, thicken it with flour and butter, boil it a 


little, and pour it in your diſh, lay in your 
| ſweet- 
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ſweetbreads, and lay over them lemon=peel in 
rache cut like ſtraws; garniſh with pickles. 


To fricaſee SWEETBREADS brown. 


SCALD three ſweetbreads ; when cold, cut 
them in flices the thickneſs of a crown piece, dip 
them in batter, and fry them in freſh butter a 
nice brown, make a gravy for them as the laſt, 
ſtew your ſweetbreads ſlowly in the gravy eight 
or ten minutes, lay them on your diſh, and pour 
the gravy over them; garniſh with lemon or 
barberries. 


To fricaſee SWEETBREADS white. 


SCALD and ſlice the ſweetbreads as before, 
put them in a toſſing-pan, with a pint of veal 
gravy, a ſpoonful of white wine, the ſame of 
muſhroom-catchup, a little beaten mace, ſtew 
them a quarter of an hour, thicken your gravy 
with flour and butter a little before they are 


enough; when you are going to diſh them up, 


mix the yolk of an egg with a tea-cupful of thick 
cream, and a little grated nutmeg ; put it into 
your toſſing- pan, and ſhake it well over the fire, 
but do not let it boil; lay your ſweetbreads on 
your diſh, and pour your ſauce over them ; gar- 
niſh with pickled me beet-root and kidney- 
beans, 


To ragoo SWEETBREADS. 


RUB them. over with the yolk of an egg. 
firew over them bread-crumbs, parlicy, thyme, 
H 2 and 
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and fweet-marjoram fhred ſmall, "IF pepper and 
ſalt ; make a roll of forcemeat like a {weetbread, 
and put it in a veal caul, and roaſt them in a 
Dutch oven; take ſome brown gravy, and put 
to it a little lemon-pickle, muſhroom-catchup, 
and the end of a lemon; boil the gravy, and 
when the ſweetbreads are enough lay them in 
a diſh, with the forcemeat in the middle, take 
the end of the lemon. out, and pour the gravy 


into the diſh, and ſerve them up. 


7b. leu a FILLET of VEAL: 
TAKE a fillet of a cow-calf, ſtuff ie well 


under the elder at the bone and quite through 
to the ſhank, put it in the oven, with a pint of 


water under it, till it is a fine brown, then put 


it in a ſtewpan, with three pints of gravy ; ſtew 


it tender, put in a few.morels, truffles, a te- 
ſpoonful of lemon- pickle, a large one of brown- 
ing, and one of catchup, and a little Chyan pep- 
per; thicken with a lump of butter rolled in 


flour; diſh up your veal, ſtrain your gravy over, 
lay round forcemeat-balls; 4 mA with ary 


and lemon. 


To ragoo a FiLLET of Via. 
LARD your fillet and half roaſt it, then put 


it in a toſſing- pan, with two quarts of good 


gravy, cover it cloſe, and let it ſtew till tender, 


then add one ſpoonful of white wine, one of 


browning, one of catchup, a tea-ſpoonful of 
lemon-pickle, a oe caper-liquor, half an. ounce 


of 
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of morels, thicken with flour and butt er, lay 
| round it a few yolks of eggs. Oe | 


4A good way to. ares @ Mga find | 


TAKE a calf*s heart, ſtuff it with good 
forcemeat, and ſend it to the oven in an earthen- 
dich, with a little water under it, lay butter over 
it, and dredge it with flour, boil balf the liver 
and all the lights together half an hour, then 
chop them ſmall, and put them in a toſſing- pan, 
with a pint of gravy, one ſpoonful of lemon- 
pickle, and one of catchup, ſqueeze in half a le- 
mon, pepper and alt, thicken with a good piece 
of butter rolled in four: ; when you diſh it up, 
pour the minced-meat in the bottom, 'and have 
ready fried a fine brown, the other half of the 
liver cut in thin ſlices, and little bits of bacon, 
ſet the heart in the middle, and lay the liver and 
bacon over the minced-meat, and ſerye it up. 


Ty Ge u Eg of Mad 


LARD the top-ſide of a leg of veal in rows 
with bacon, and ſtuff it well with forcemeat 
made of oyſters, then put it into a large ſauce- 
pan, with as much water as will cover it, put on 
a cloſe lid, to keep in the ſteam, ſtew it gently 
till quite tender, then take it up, and boil down 
the gravy in the pan to a quart, ſkim off the far, 
and add half a lemon, a bon of muſhroom- 
catchup, a little lemon-pickle, the crumbs of 
half a penny-loaf grated exceedingly fine, boil it 
in your gravy till it looks thick, then add half 
a Pint of DYIIEtS, if not thick enough, roll a 

b 'F lump 


XG , 3 aa 
OR . 


4 
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Jump of eta in flour and put it in, with half 

a pint of good cream, and the yolks of three 

eggs, ſhake your ſauce over the fire, but do not 

let it boil after the eggs are in leſt it curdle ; put 
our veal in a deep diſh, and pour the ſauce over 

it; garniſh with criſped parſley and fried oyſters, 

Alt is an excellent diſh 10 the top of 5 lg? 
table. 


undes fo Neck Moron. 


CUT the beſt end of a neck. of mutton intq 
chops. in ſingle ribs, flatten them, and fry them 
a light brown, then put them into a large ſauce- 
2 with two quarts af water, a large carrot cut 

n_flices, cut at the edge like wheels; when 
= have ſtewed a quarter-of an hour put in 
two turnips cut in ſquare ſlices, the white part 
of a head of celery, a few heads of aſparagus, 
two cabbage lettuces fried, and Chyan to your 
taſte, boil them all together till they are tender, 
the gravy is not to be thickened ;\ put it into a 


tureen, or ſoup-diſh, It is proper for a-top-diſh, 


To dreſs a NecK of MuTTON 70 eat like 
VENISON. ; | | 


CUT. a 1 neck before the ſhoulder. i is 
taken off, broader than uſual, and the flap of 
the ſhoulder with it, to make it look handſomer, 
ſtick your neck all over in little holes with a 
ſharp penknife, and pour a bottle of red wine 
upon it, and let it lie in the wine four or five 
days, turn and rub it three or four times a- day. 
then, take it out, and N it up for three e: in 


EP 
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the open air out of the ſun, and dry it often 


with a cloth to keep it from muſting; when you 
roaſt it, baſte it with the wine it was ſteeped in, 
if any left, if not, freſſi wine, put white paper, 
three or four folds, to keep in the fat, roaſt it 
thoroughly, and then take off the ſkin, and 
froth it nicely, and ſerve it up, 


To make Ly STEAKS of a NECK of 
Murrox. | 


LET your mutton be very 800 and; large, 


and cut off moſt part of the fat of the neck, and 


then cut the ſteaks two inches thick, make a 
large hole through the middle of the fleſhy part 
of every ſteak with a penknife, and ſtuff it 7 
forcemeat made of bread-crumbs, beef - ſuet, a 

little nutmeg, pepper and ſalt, mixed up with 
the yolk of an egg; when they are ſtuffed, wrap 
them in writing paper, and put them in a Durch 
oven, ſet them before-the fire to broil, they will 


take near an hour, put a little brown gravy in 


your diſh, and ſerve them up in the papers. 
4 SHOYLDER of MuTTON ſurpriſed. 


HALF-boil a ſhaulder, then put it in a tof- 


ſing- pan, with two quarts of veal-gravy, four 
ounces of rice, a tęa- ſpoonful of muſhroom- 
powder; a little beaten mace, and ſtew it one 


hour, or till the rice is enough, then take up | 


your mutton and keep it hot, put to the rice 
half a pint of good cream, and a lump of butter 
rolled in flour, ſhake it well, and boil it a few 
Minutes ; lay your mutton on the diſh, and pour 


H 4 it 


* 


102 THE EXPERIENCED 
it over: ine with wn gene tg pickle, N | 
Fong It up. 1 (6g $i 


; 0 


To ar a 3 97 . called | 
HEN and CHICKENS...  .,. 


HALF roaſt a ſhoulder, then take it up; nd 
cut off the blade at the firſt joint, and both the 
flaps, to make the blade round; ſcore the blade 


round in diamonds, throw a \ittle pepper and - 


ſalt over it, and ſet it in a tin-oven to broil ; cut 
the flaps and the meat off the ſhank in thin Mets 
into the gravy that runs out of the mutton, and 
put a little good gravy to it, with two ſpoonfuls 7 

of 'walnut-catchup, one of browning, a little 
Chyan pepper, and one or two ſhalots; when 


your meat is tender, thicken it with flour and 


butter, put your meat in the diſh with the gravy, 

and lay the blade on the top, broiled a dark 
brown; A e ys oh, oem nen and ſerve | 

it up. | : 


1 * | "WM 
T9 boil 4 SHOULDER o Moron with . 
ON10N- SAUCE. 


PUT your ſhoulder in when the water is 
cold]; when enough, ſmother it with onion- ſauce, 
made the ſame as for boiled ducks.— Tou Way 
dreſs a ſhoulder of veal the ſame way. 


A SHOULDER of Mutton and. Cask 
| SAUCE. | 


BOIL it as before till it is quite enough, pour 
oyer It celery-ſauce, and ſend it to the table.— 


N. 
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N. B. The fauce—Waſh and clean ten heads of 
celery, cut off the green tops, and take off the 
outſide ſtalks, cut them into thin bits, and botl 
it in gravy till it is tender, thicken it with flour 
and butter, and pour it over your mutton.—A 


ſhoulder of veal TINY n this OE is ar 
Broch {8 1b 


Moxrox Kids. 


Cr a lein of mutton in b Nur pieces, | ks 
of the ſkin, and rub them with: the yolk of an 

„ ſtrew'over-them' a few bread<crumbs, and 
a little ſhred parſley, turn them round, and ſpit 
them, roaſt them, and keep baſting all the while 
with freſh butter to make the froth riſe; When 
they are enough, put a little brown gravy under Y 
and ſerve them up; garniſh with r oget 


To 0 grill. a BaRAsT of. MouTrox. 


SCORE a breaſt of mutton in kth A 
rub it over with the yolk of an egg, then firew 
on a few bread-crumbs and ſhred parſley, put 
it in a Dutch oven to boil, baſte it with freſh 
butter, pour in the _ good Wir Pots and 
Fog it mc N +4 


Split Les: of NS ip and Onton-SAver.. 


SpLIr the leg from the ſhank to the end, 
ſtick a ſkewer in to keep the nick open, baſte it 
with red wine till it is half-roaſted, then take the 
wine-out of the dripping-pan, and put to it one 
anchovy, ſet it over the fire till the anchovy is 
rn Tub the yolk of a hard egg in a little 

cold 
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cold W mix it with the wine, a put it” in 
your {auce-boat, put good onion- ſauce over the 
leg when it is roaſted, and ſerve it up. 


To force a 120 , 85 


RAISE the ſkin, and take out the lean part- of 
the mutton, chop it exceedingly fine, with one 
anchoyy, ſhred a bundle of ſweet herbs, grate 
a penny. loaf, half a lemon, nutmeg, pepper, 
and ſalt to your taſte, make them into a force- 
meat with three eggs and a large glaſs of red 
wine, fill up the ſkin with the forcemeat, but 
leave the bong and ſhank jn their place, and it 
will appear like a whole leg; lay it on an earthnen- 
diſh, with a pint of red wine under it, and ſend 
it to the oven; it will take two hours and a half; 
when it comes out, take off all the fat, ſtrain the 
gravy over the mutton, lay round it hard yolks 


of eggs, and pickled muſhrooms #5 ns wh 
8 and ſerve it ug. 


To arch Sugzr' 8 Runes 1 5 KipN ETS. 


BOIL fix ſheep's rumps in veal-gravy, then, 
lard your kidneys with bacon, and ſet them be- 
fore the fire in a tin oven; when the rumps are 
tender, rub them over with the yolk of an egg, 
a little Chyan and grated nutmeg, ſkim the fat 
off the gravy, put it in a clean toſſing- pan, with 
three ounces of boiled rice, a ſpoonful of good 
cream, a little muſhroom- powder or catchup, 
thicken it with flour and butter, and give it a 
gentle boil, fry your rumps a light brown; when 
you diſh them up, lay them round on your on, 

Q 


4 
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Jo that the ſmall ends meet in the middle, and 


lay a kidney between every rump; garniſh with 


— cabbage or barberries, and ſerve it up 
It is a pretty ſide or corner diſh. 


To dreſs a LEO of. MuTron to eat like 
VENISON. 


GET the largeſt : and fatteſt leg a mutton. you 


| can get, cut out like a hapnch of veniſon; as ſoon 


as it 18 killeq, whilſt it is warm, it will eat the 
tenderer, takę opt the bloody vein, ſtick it in 


ſeveral places in the hnder fide with a ſharp- 


Pointed knife, pour over it a bottle of red wine, 


turn it in the wine four or five times a-day for 
five days,then dryit exceedingly wellwith a clean 
cloth, hang it up in the air with the thick end 


uppermoſt for five days, dry it night and morn- 


ing, to keep it from being damp, or growing 


muſty; when you roaſt it, coyer it with paper 


and paſte, as you do veniſon ; ſerve it up with 
veniſon-ſauce.—It will take four hours roaſting. 


ol Basgue of MUTTON, 


TAKE the caul of a leg of veal, lay it in a 


conper-dith the ſize of a ſmall punch-bow], take 
the lean of a leg of mutton that has been kept 
a week, chop it exceedingly ſmall, take half its 


weight in beef marrow, the crumbs of a penny 


loaf, the yolks of four eggs, two anchovies, 
halfa pint of red wine, the rind of half a lemon, 
grated, mix it like ſauſage-meat, and lay it in 
your caul in the inſide of your diſh, cloſe up 
Ine s caul, and bake it in a quick oven; when it 

comes 


— 
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comes out lay your diſh up- ſide down, and turn 
the whole out, pour over it brown gravy, and 
fend it up with venifon-ſauce in aboat _ 
with pickles. 


Oxyoxp Joux. | 


T AKE a ſtale leg of mutton, cut it in as thin 
collops as you poffibly can, take out all the fat 
finews, ſeaſon” them with mace, pepper, and 
falt, firew among them a little ſhred parſley, 
thyme, and two or three ſhalots, put a good 
fump of butter into a ſtewpan; when it is hot, 
put in all your collops, keep ſürring them with | 
a wooden-{poon till they are three arts done, 
then add half a pint. of gravy, a little juice of 
lemon, thicken it a little with flour and butter, 
jet them fimmer four or five minutes, and they 
will be quite enough; if you let them boil, or 
have them ready before you want them, they 
will grow hard : ſerve them up hot with fried 
bread cut in flicks, over and round them. 


To boil a Leo of Lam and Loix Fried. 


CUr your leg from the loin, boil the leg 
thite quarters of an hour, cut the loin in hand- 
ſome ſteaks, beat them with a cleaver, and fry 
them a good brown, then ftew them a little in 
ſtrong gravy, put your leg on the diſh, and lay 
your ſteaks round it, pour on your gravy, lay 
round lumps of ſtewed ſpinage and criſped par- 
fley on every ſteak, ſend it to the table with 
R in a boat. 
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To fore. a QT ER of Lamp. 1 


TAKE a hind quarter, and cut off the ſhank, 
raiſe the thick part of the fleſþ from the bone 
with a knife, ſtuff the place with white force- 
meat, and ſtuff it under the kidney, half-roaſt 
it, then put it in a toſſing-pan, with a quart of 
mutton-gravy, cover it clole up, and let it ſtew 
gently ; when it is enough, take it up, and lay it 
on your diſh, ſkim: the fat off the gravy, and 
ſtrain it, then put in a glaſs of Madeira wine, 


dne ſpoonful of walnut-catchup, two of brown- 


ing, half a lemon, a little Chyan, half a pint of 
oyſters, thicken it with a little butter rolled in 


flour, pour your gravy} hat o on 0 lamb, and 
ſerve it up. 


To drefe a Lay” s HEAD and PURTENANCE. 


SKIN the head and ſplit it, take the black 
part out of the eyes, then waſh and clean it 
exceedingly well, lay it in warm water till it looks 
white, waſh and clean the purtenance, take off 
the gall, and lay them in water, boil it half an 
hour, then mince your heart, liver, and lights, 
very {mal}, put the mince- meat in a toſſing-pan, 
with a quart of mutton-gravy, a little catchup, 
pepper and ſalt, half a lemon, thicken it with 
flour and butter, a ſpoonful of good cream, and 
juſt boil it up; when your head is boiled, rub it 
over with the yolk of an egg, ſtrew over it bread- 
cCrumbs, a little ſhred parſley, pepper and falt, 
baſte it well with butter, and brown it before the 


fire, 
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fire, or with a ſalamander, put the purtenance | 
on your diſh, and lay the head over it; garaih 
with lemon or pickle, and ſerve it up. 


To fricaſee Lamss' STONEs.. 


sk IN ſix lambs tones, or what quantity you | 
pleaſe; dip them in batter, and fry them in 
hog's-lard a nice brown, have ready a little veal 


_ gravy, thicken it with flour and butter, put in 
a tea-fpoonful of lemon-pickle, a little muſh- 


room-catchup, a ſlice of lemon, a little grated 
nutmeg, beat the yolk of an egg, and mix it 
with two ſpoonfuls of thick cream, put in your 
gravy, keep ſhaking it over the fire till it looks 


white and thick, then put in the lambs' ſtones, 


and give them a ſhake ; when they are hot, diſh 


them up, and lay round them boiled forcemeat- 
balls. 


To rogſt. a Pic in . — Lau. 


I Ex your pig be a month or five weeks old, 

divide it down the middle, take off the ſhoulder, 
and leave the reſt to the hind part, then take the 
{ſkin off, draw ſprigs of parſley all over the out- 


ſide, which muſt be done by running a ſkewer 


or larding- pin, and ſticking the ſtalk of the par- 
fey in it, and bake it well with freſh butter, roaſt 
it a fine brown, and ſend it up with a froth on 
it: garniſh with green parſley, it will eat and 

look *. a fat lamb. it is eat with ſalad. 


2 
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To barbecue a P16. - 


DRESS a pig of ten weeks old as if it were 

to be roaſted, make a forcemeat of two ancho- - 
vies, fix ſage leaves, and the liver of the pig, 
all chopped very ſmall ; then put them into a 
marble mortar, with the crumbs of half a penny 
loaf, four ounces of butter, half a tea-ſpoonful 
of Chyan pepper, and half a pint of red wine; 
beat them all together to a paſte, put it in your 
pig's belly, and ſew it up: lay your pig down at 
a good diſtance before a large briſk fire, ſinge it 
well, put in your dripping-pan three bottles of 
red wine, baſte it with the wine all the time it is 
roaſting ; when it is half roaſted, put under your 
pig two penny loaves, if you have not wine 
enough, put in more; when your pig is near 
enough, take the loaves and fauce out of your 
dripping-pan, put to the fauce one anchovy- 
chopped ſmall, a bundle of fweet herbs, and half 

= lemon, boil it a few minutes, then draw your 
pig; put a ſmall lemon or apple in the pig's 
mouth, and a loaf on each ſide, ſtrain your 
ſauce and pour it on them boiling hot, and ſend 
it up whole to the table. —lt is a grand- bottom- 

diſh. It will take four hours roaſting. 


$3 To barbecue a LEG of PORK. 


LAY down your leg to a good fire, put into 
the dripping-pan two bottles of red wine, baſte 
your porkwith it all the time it is roaſting; when 
it 18 enough, * up what i is left in the pan, put 

to 
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to it two anchovies, the yolks of three eggs boiled 


hard and pounded fine, with a quarter of a pound 
of butter, and half a lemon, a bunch of ſweet 


| herbs, a tea-ſpoonful of lemon-pickle, a ſpoon- 


ful of catchup, and one of torragon vinegar, or 
a little torragon ſhred ſmall; boil them a few 
3 the draw your pork, and cut the ſkin 


down from the bottom of the ſhank in rows an 


inch broad, raiſe every other row, and roll ĩt to 
the ſhank, Rrain your ſauce, and pour it in boil- 


ing hot; lay oyſter patties all round the Took, | 
3 _ ſprigs of green parſley. | LE” 


" Tofuffa CHINE of Porx. OE 
TAKE: a chine that has been hung about a 


month; boil it half an hour, then take it up, and 


make boles in it all over the lean part, one inch 
from another, ſtuff them betwixt the joints 
with ſhred parſley, rub it all over with the yolks 
of eggs, ſtrew over it bread-crumbs, baſte it 
and ſet it in a Dutch oven; when it is enough, 


lay round it boiled brocoli, or [Bowes Page; 5 


garniſh with parfley. - 


To roaſt a Ham or a Gammon of Vicon. 


HAL F- boil your ham or gammon, then inks 
off the ſkin, dredge it with oatmeal, ſifted very 


fine, baſte it with freſh butter (it will make a 


ſtronger froth than either flour or breadcrumbs), 


then roaſt it, when it is enough difh..it up, and 


pour brown gravy on your diſh ; garniſh, with 
rw Parſley, and fend it to the tabe. 


4 3 
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To force the inf of a SURLOIN of BEIN 


SPIT your ſurloin, then cut off from the in- 
fide all the ſkin and fat together, and then take 
off all the fleſh from the bones, chop the meat 
very fine with a little beaten mace, two or three. 
ſhalots, one anchovy, half a pint of red wine, 
a little pepper and ſalt, and put it on the bones 
again, lay your fat and ſkin on again,and ſkewer. 
it cloſe, and pepper it well, when roaſted take off 
the fat, and diſh up the ſurloin, pour over it a 
ſauce dds” of a little red wine, a ſhalot, one 
anchovy, two or three ſlices of horſe-radiſh, and. 
ſerve it up. 


To areſs the — 2 cold SURLOIN of Brrr. 


Cor out all che inſide (free from fat) of the 
| ſurloin in pieces as thick as your finger and about 
two inches long, dredge it with a little flour, and 
fry it in nice 8. of a light brown, then drain 
it, and toſs it up in rich gravy that has been well 
ſeaſoned, with pepper, ſalt, ſhalot, and an an- 
chovy; juſt before you ſend it up, add two ſpoon- 
fuls of vinegar taken from pickled capers : gar- 
niſn with fried oyſters, or what you pleaſe. 


BoU1LLIE Bree. 


TAKE. the thick end of a briſket of beef, 

| put it into a kettle of water quite covered over, 
let it boil faſt for two hours, then keep ſtewing 
it cloſe by the fire for {ix hours more, and as the 
water waſtes fill up the kettle, put in with the 
beef ſome turnips cut in little balls, carrots, and 
* 5 ſome 
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ſome. celery cut in pieces : an hour before it is 

done take out as much broth as will fill your 
ſoup-diſh, and boil in it for that hour turnips 
and carrots cut out in balls, or in little ſquare 
Pieces, with ſome celery, ſalt and pepper to 
your taſte ; ſerve it up in two diſhes, the beef 
by itſelf, and the ſoup by itſelf; you may put 
pieces of fried bread, if you like it, in your 


ſoup, boil in a few knots of greens, and if you 
think your ſoup will not be rich enough, you 


may add a pound or two of fried mutton-chops 


to your broth when you take it from the beef, 
and let it ſtew for that hour in the broth, but 
be ſure to take out the mutton when you ſend 
it to the table: the ſoup muſt be "ry clear. 


To flew a RUMP of BEEF. 


HAF roaſt your beef, then put it in a large 
ſaucepan or cauldron, with two quarts of water, 
and one of red wine, two or three blades of mace, 
a ſhalot, one ſpoonful of lemon-pickle, two of 
walnut catchup, the ſame of browning, Chyan 
pepper and falt to your taſte, let it ſtew over a 
gentle fire, cloſe covered for two hours, then 
take up your beef, and lay it on a deep diſh, ſckim 
off the fat, and train the gravy, and put in one 
ounce of morels, and half a pint of muſhrooms, - 
| thicken your gravy, and pour it over your beef, 


lay round it forcemeat- balls: garniſh with horſe- 
radiſh, and axed it up. g 


To 


= 
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To flew a Rune of Bezr @ ſecond way. | 


STUFF your beef with three cloves of garlic 
in different parts, make a hole with a ſkewer, 
and get in the garlic as far as about one half 
your finger can reach, ſtuff it likewiſe in ſeveral 
places with forcemeat, in the making of which 
put ſome fat bacon cut in very ſmall ſlices, then 
put your beef into a pot the right-ſide under, 
put about a pound of ſuet over it, five or fix 
ounces of bacon ſliced, and as much water as 
will cover it, then ſet the pot over the fire, let 
it boil for three quarters of an hour, then cover 
the pot quite cloſe, and let it ſtew for four hours 
over a moderate fire, after which take it up and 
pour every drop of liquor from it, and put a 
quart of claret over it, and ſet it on a very flow 
fire while you are preparing the ſauce, which is 
to be either of turnips, or carrots,'or palates, cut 
as for a ragoo, put in as much broth as you think 
ſufficient, with ſome of the clear gravy, iree from . 
the fat that you poured off the beef, in a ſtew- 
pan ; boil them a little with morels, truffles, and 
a glaſs of claret, and a little butter rolled in flour, 
which muſt be toſſed up together, and diſh it 
up very hot. 


A FRICANDO of BEBF. 


_ CUT a few ſlices of beef five or ſix inches 
long, and half an inch thick, lard it with bacon, 
dredge it well with flour, and ſet it before a 
briſk fire to brown, then put it in a toſſing- pan, 
with a quart of gravy, a few morels and truffles, - 
I 2 | w_ 
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half a 13 and flew them half an hour, then 
add one ſpoonful of catchup, the ſame of brown- 
ing, and a little Chyan, thicken your ſauce, and 
pour it over your fricando; layround them force- 
ee al, and the yolks of hard edge. 


To d- la- mode BEEF. 


TAKE the bone out of the rump of beef, lard 
the top with bacon, then make a forcemeat of 
four ounces of marrow, two heads of garlic, 
the crumbs of a penny-loaf, a few ſweet herbs, 
chopped ſmall, nutmeg, pepper, and ſalt to your 
taſte, and the yolks of four eggs well beat, mix 
it up, and tuff your beef where the bone came 
out, and in ſeveral places in the lean part, {ſkewer 
it round, and bind it about with a fillet, put it in 
a pot, with a pint of red wine, and tie it down 
with ſtrong paper, bake it in the oven for three 
hours; when it comes out, if you want to eat 1 
hot, ſkim the fat off the gravy, and add half an 
. ounce of merels, a {poonful of pickled muſh- 


rooms, thicken it with flour and butter, diſh up 


your beef and pour on your gravy; lay round it 
forcemeat-balls, and ſend it up. 


To make a PORCUPINE of the FLAT Rins 7 
BrEx. 


BONE the flat ribs, and beat 1 it half an | 15M 
with a paſte-pin, then rub it over with the yolks 
of eggs, ſtrew over it bread-crumbs, parſley, 


leeks, ſweet- marjoram, lemon- peel ſhred fine, 


nutmeg, pepper, and falt, roll it up very cloſe, 
and bind it hard, lard it acrols with bacon, then 


a row 
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a row of cold boiled tongue, a third row of 
pickled cucumbers, a fourth row of lemon-peel; 

do it over in rows as above till it is larded all 
round, it will look like red, green, white, and 
yellow dices, then ſplit it and put it in a deep pot 
with a pint of water, lay' over a caul of veal, 

to keep it from ſcorching, tie it down with firons 
paper, and ſend it to the oven: when it comes 
out {kim off the fat, and ſtrain your gravy into 
a ſaucepan, add to it two ſpoonfuls of red wine, 
the ſame of browning, one of muſhroom-catch- 
up, half a lemon, thicken it with a lump of but- 
ter rolled in flour, diſh up the meat, and pour the 
gravy, on the diſh, lay round forcemeat-balls 3 
garniſh with horſe-radiſh, and ſerve it up. | 


To make. BRISKET of BEEF 1 


B ONE a briſket of beef, and make holes in 

it with a knife, about an inch oße ffbm another, 
fill one hole with fat bacon, a ſcond with chop- 
ped parſley, and a third with chopped oyſters, 
ſeaſoned with nutmeg, pepper, and ſalt, til! you. 
have done the briſket over, then pour a pint of 
red wine boiling hot upon the beef, dredge it 
well with flour, ſend. it to the oven, At vake it 
three hours or better ; when it comes out of the 
oven take off the fat, and ſtrain the gravy 
over your beef; garniſh with pickles, and Herve 
it $i 


BEEF OLIVES. 


| cvT llices off a rump of heef about fix 
inches long and half an inch thick, beat them 


OR: © with 
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with a paſte-pin, and rub them over with the 
yolk of an egg, a little pepper, ſalt, and beaten 
mace, the crumbs of a halfpenny loaf, two ounces 
of marrow ſliced fine, a handful of parſley 
chopped ſmall, and the out-rind of half a lemon 
grated, ſtrew them all over your ſteaks, and roll 
them up, ſkewer them quite clote, and ſet them 
before the fire to brown, then put them into 4 
toſſing-pan, with a pint of gravy, a ſpoonful of 
catchup, the ſame of browning, a tea-ſpoonful - 
of lemon-pickle, thicken it with a little butter 
rolled in flour: lay round forcemeat-balls, muſh- 
rooms, or the yolks of hard eggs. 


To male a Mock-HARE of a BEAST's Heart. | 


WASH a large beaſt's heart clean, and cut 
off the deaf ears, and ſtuff it with ſome force- 
meat as you do a hare, lay a caul of veal, or 
paper over the top to keep in the ſtuffing, roaſt 
it either in a cradle ſpit or hanging one, it will 


tanke an hour and a half before a good fire, baſte 


it with red wine; when roaſted take the wine 
out of the dripping-pan, and ſkim 'off the fat, 
and add a glaſs more wine; when it is hot put 
in ſome lumps of red curran. jelly, and pour it 
in the diſh, ſerve it up, and ſend in red curran- 
jolly cut in i ſlices on a ſaucer. W 


B 8 Hax Ld 


TAKE a good beaſt's heart, ſtuff it as before, 
and lard it all over with little bits of bacon, duſt 


— 
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it with flour, and cover it with paper, to keep 
it from being too dry, and fend it to the oven; 
when baked put the heart on your diſh, take off 


the fat, and ſtrain the gravy through a hair-ſieve, 


put it in a ſaucepan, with one ſpoonful of red 


wine, the ſame of browning, and one of lemon- 


pickle, half an ounce of morels, one anchovy 
cut ſmall, a little beaten mace, thicken it with 
flour and butter, pour it hot on your heart, and 
ſerve it up: garniſh with barberries. 


© To flew Ox-PaLATES. 


WASH your ox-palates in ſeveral waters, and 
then lay them in warm water for half an hour, 
then waſh them out, and put them in a pot, and 


tie them down with ſtrong paper, and ſend them 
to the oven with as much water as will cover 


them, or boll them till tender, then ſkin them, 
and cut them in pieces half an inch broad and 


three inches long, and put them in a toſfing- 


pan, with a pint by rag ap. one ſpoonful of 
Madeira wine, the ſame of catchup and brown- 


ing, one onion ſtuck with cloves, and a flice of 


lemon, ſtew them half an hour, then take out 
the onion and lemon, thicken your ſauce, and 
put them in a diſh ; have ready boiled artichoke 
bottoms, cut them in quarters, and lay them 
over your palates, with forcemeat-balls and mo- 
rels; garniſh with lemon and ſerve them up. 


To fricando Ox- PALATES. 


WHEN you have waſhed and cleaned your 
palates as before, cut them in ſquare pieces, lard 


4 4 0 
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them with little bits of bacon, fry them in 
hog's-lard, a pretty brown, and put them in a 
ſieve to drain the fat from them, then take bet- 
ter than half a pint of beef-gravy, one ſpoonful 
of red wine, half as much browning, a little 
lemon-pickle, one anchovy, a ſhalot, and a bit 
of horſe-radiſh ; give them a boil, and ſtrain 
your gravy, then put in your palates, and ſtew 
them half an hour, make your ſauce pretty 
thick, diſh them up, and lay round them ſtewed 
ſpinage, preſſed and c cut like ſippets, and ſerve 
them up. ; | 


To F Ox-PALATES. 7 
CLEAN your palates very well as before, put 


them in a ſtewpot, and cover them with water, 
ſet them in the oven for three or four kours; | 
when they come from the oven ſtrip off the 
ſkins, and cut them in ſquare pieces, ſeaſon them 
with mace, nutmeg, Chyan, and falt; mix a. 
| ſpoonfül of flour with the yolks of two eggs, 
dip in your palates, and fry them a light brown, 
then put them in a fieve to drain; have ready 
half à pint of veal-gravy, with a little caper- 
liquor, a ſpoonful of browning, and a few muſh- 
rooms, thicken it well with flour and butter, 
pour it hot on your diſh, and lay in your pa- 
| lates ; garniſh with fried parſley and barberries. 


To flew 4 TURKEY with CzLERyY Savcs. | 


TAKE a large turkey, and make a good 
_whate forcemeat of veal, and ſtuff the craw of 
he turkey, iKewer it as for boiling, then boil 


it 
As 


* 
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it in ſoft water till it is almoſt enough, and then 
take up your turkey, and put it in a pot, with 
ſome of the water it was boiled in, to keep it 
hot; put ſeven or eight heads of celery, that are 
waſhed and cleaned very well, into the water 
that the turkey was boiled in, till they are ten- 
der, then take them up, and put in your turkey 
with the breaſt down, and ſtew it a quarter of 
an hour, then take it up and thicken your ſauce 
with. half a pound of butter and flour to make 
it pretty thick, and a quarter of a pint of rich 
cream, then put in your celery; pour the ſauce 
and celery hot 7 29 the turkey's breaſt, and 
ſerve it up.—It is „ diſh for dinner or 
(2K £4 we 


7 flew a Tor RKEY. brown. 


WHEN: you have drawn the craw out of 
your turkey, cut ĩt up the back, and take out the 
entrails, that the turkey may appear whole, and 
take all the bones out of the body very carefully; 
the rump, legs, and wings are to be left whole; 
then take the crumb of a penny loaf, and cho 
half a hundred of oyſters very ſmall with half a 
pound of beef-marrow, a little lemon · peel cut fine, 
and pepper and ſalt; mix them well up together, 
with the yolks of four eggs, ard ſtuff your tur- 
key with it, ſew it up, and lard it down each ſide 
m bacon, half-roaſt it, then put it into a toſ- 


3 4 


= fing-pan, with two quarts of veal-gravy, and 


cover it cloſe up; when it has ſtewed one hour, 
add a ſpoonful of muſhroom-catchup, half an 
anchovy, a ſlice or two of lemon, a little Chyan 
| pepper, and a bunch of ſweet herbs; cover 1 
cloſe 


* 
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cloſe up again, and ſtew it half an hour longer, 


then take it up and ſkim the fat off the gravy, 
and ſtrain it, thicken it with flour and butter, 


let it boil a few minutes, and pour it hot upon 
your turkey: * round: it. _ Doreen; and 


ſerve. it up. 


4 TURKEY Ali dale, to be font up Bot. 


CUT the turkey. down the back juſt enough ö 
to bone it, without ſpoiling the look of it, then 
ſtuff it with a nice forcemeat, made of oyſters 
chopped fine, crumbs of bread, pepper, ſalt, 
ſhalots, a very little thyme, parſley, and butter, 
fill it as full as you like, and ſew it up with a 
thread, tie it in a clean cloth, and boil it very 
white, but not too much. You may ſerve it 
up with oyſter-ſauce made good, or take the 
bones with a piece of veal, mutton, and. bacon, 
and make a rich gravy, ſeaſoned. with pepper, 
ſalt, ſhalots, and a little bit of mace, ſtrain it 
off through a ſieve, and ſtew your turkey in it 
(after it is halſ-boiled) juſt half an hour; diſh 
it up in the gravy after it is well ſkimmed, 
ſtrained, and thickened with a few muſhrooms © 
ſtewed white, or flewed palates, forcemeat-balls, 
fried oyſters, or ſweetbreads, and pieces of le- 
mon. Diſh it up with the breaſt upwards ; if 
you ſend it up garniſhed with palates, take care 
to have them ſtewed tender. firſt, before you 
add them to the turkey: you may put a few 


morels and truffles in your ſauce if you like it, 


but take care to waſh them clean. 


TVURKEY- 
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:  Torxey A. IA-daube, to be ſent uß cold. 


BONE the turkey, and ſeaſon it with pepper 
and ſalt, then ſpread over it ſome ſlices of ham, 
upon that ſome forcemeat, upon that a fowl, 
boned and ſeaſoned as before, then more bam 
and forcemeat, then ſew it up with thread; 
cover the bottom of the ſtewpan with veal and 
ham, then lay in the turkey the breaſt down, 
chop all the bones'to pieces, and put them on 
the turkey, cover the pan, and ſet it on the fire 


five minutes, then put in as much clear broth as 


will cover it, let it boil two hours; when it is 
more than half done, put in one ounce of iſin- 
glaſs, and a bundle of herbs. When it is done 
enough take out the turkey, and ſtrain the jelly 
through a half- ſieve, ſkim. off all the fat, and 
whea it is cold „lay the turkey upon it, the breaſt 
down, and cover it with the reſt of the jelly; let it 
ſtand in ſome cold place; when you ſerve it up, 
turn it on the diſh it is to be ſerved in; if you 
pleaſe, you may ſpread butter over the turkey's 
breaſt, and put ſome green parſley or flowers, or 
what you Pate in what form you like. 


Fowrs -- bra t/e. 


SKEWER your fowl as for boiling, with the 
legs i in the body, then lay over it a layer of fat 
bacon, cut in pretty thin flices, then wrapt it 
round in beet-leaves, then in a caul of veal, and 
put it into a large ſaucepan, with three pints of 
water, a glaſs of Madeira wine, a bunch of 
tweet herbs, two Or three blades of mace, and 


half 
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half a lemon, ſtew it till quite tender, take it 
up, and ſkim off the fat, make your gravy very 
thick with flour and butter, and ftrain it through 
a hair- ſieve, and put to it a pint of oyſters, a 

| tea-cupful of thick cream, keep ſhaking your 
toſſing- pan over the fire, and when it has fim- 
mered a little, ſerve up your fowl with the 
bacon, beet-leaves, and caul. on, and pour your 


ſauce hot upon it; garniſh with barberries, or 
red beet-root. | 


To force a Fowi. 


TAKE a large fowl, pick it clean, and cut it 
down the back, take out the entrails, and take 
the ſkin off whole, cut the fleſh from the bones, 
and chop it with half a pint of oyſters, one 
_ ounce of beef-marrow, a little pepper and ſalt, 
mix it up with cream, then lay the meat on the 
bones, and draw the ſkin over it, and ſew up the 
back, then cut large thin ſlices of bacon, and 
lay them over the breaſt of your fowl, tie the 
bacon on with packthread in diamonds; z it will 
take an hour roaſting by a moderate fire; make 
a good brown gravy-ſauce, pour it upon your 
diſh, take the bacon off, and lay in your fowl, 
and ſerve it up; garniſh with pickles, muſh- 
rooms, or oyſters.—It i is proper for a ſide-diſh- 
for dinner, or top for ſupper. 


To flew PALATES and Cinerens. 


TO every palate or chicken take an anchovy, 

a little parſley and ſhalot, with the liver of the 
chickens, ſhred all theſe together very fine, and 
= 
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ſalt to your taſte, and ſtuff the birds with it, 
turn them up ſhort as for boiling, tie them in 
cloths, -boil the palates an hour at leaſt, the 
chickens not above fifteen or twenty minutes, in 
milk and water with a little ſalt in it; make the 
ſauce with a little white gravy and white wine, 
and with it ſtew a good many oyſters and ſha- 
lots, beat it up thick with a lump of butter, 
(you may, if you pleaſe, leave out the wine, 
and mix a little cream in the ſauce inſtead of it) 
your gravy. muſt be made of veal; when the 
chickens are boiled, and the palates are ſtewed 
tender, toſs them up together-in the gravy and 
oyſters, ſend them hot to the table, the chickens 
in the middle, and the palates round them, with 
a few white balls made of veal: you may add 
ſweetbreads.——This is a very good way to 
ſtew a turkey. The water the palates were 
boiled in will be extremely good to make gravy, 


adding to it a good piece of veal, mutton, and 
bacon. Y 


T 0 fricafſe CHICKENs. 


SKIN them, and cut them in ſmall pieces, 
waſh them in warm water, and then dry them 
very clean with a cloth, ſeaſon them with pepper 
and ſalt, and then put them into a ſtewpan, with 
a little fair water, and a good piece of butter, a 
lictle lemon-pickle, or half a lemon, a glaſs of 
white wine, one anchovy, a little mace and nut- 
meg, an onion ſtuck with cloves, a bunch of le- 
mon, thyme, and ſweet-marjoram, let them ſtew 
together 10 your chickens are tender, and then 


lay 


2 
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lay them on your diſh, thicken your gravy with 

flour and butter, ſtrain 3 it, then beat the yolks of 

. three eggs a little, and mix them with a large 
tea-cupful of rich cream, and put it in your 

gravy, and ſhake it over the fire, but do not let 

It boll, and pour it over your chickens, * 


To force CHICKENS. 


ROAS T your chickens better than half, take 
off the ſkin, then the meat, and chop it ſmall with 
ſhred parſley and crumbs 'of bread, pepper and 
falt, and a little good cream, then put in the 
meat, and cloſe the ſkin, brown it with a ſala- 
mander, and ſerve it up with white, ſauce. 


To make artificial Cn1cxENs or P1GEONS. 
MAKE a rich forcemeat of veal, lamb, or 


chickens, ſeaſoned with pepper, ſalt, parſley _— 


a ſhalot, a piece of fat bacon, a little butter, 
and the yolk of an egg; work it up in the ſhape 
of pigeons or chickens, putting the foot of the 

bird you intend it for in the middle, fo as juſt 

to appear at the bottom, roll the forcemeat very 
well in the yolk of an egg, then in the crumbs 

of bread, ſend them to the oven, and bake them 
a light brown, do not let them touch each other, 
put them on tin-plates well-buttered, as you ſend 
them to the oven : you may ſend them to the 
fable dry, or gravy in the diſh, juſt as you like. 


To marinate a GOOsE. 


"CUT your gooſe up the back- bone, then take 
-ut all the bones, and ſtuff it with forcemeat, 
and 
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and ſew up the back again, fry the gooſe a good 


brown, then put it into a deep ſtewpan, with 


two quarts of good gravy, and cover it cloſe, and 


ſtew it two hours, then take it out and ſkim off 
the fat, add a large ſpoonful of lemon-pickle, orie 
of browning, and one of red wine, one anchov 

ſhred fine, beaten mace, pepper, and ſalt to your 
palate, thicken it with flour and butter, boil it a 
little, diſh up your gooſe, and ſtrain your gravy 
over it.—N. B. Make your ſtuffing thus: Take 
ten or twelve ſage leaves, two large onions, two 
or three large ſharp apples, ſhred them very fine, 
mix them with the crumbs of a penny-loaf, four 


ounces of beef-marrow, one glaſs of red wine, 


half a nutmeg grated, pepper, ſalt, and a little 
lemon-peel ſhred ſmall, make a light ſtuffing 


with the yolks of four eggs; obſerve to make 


it one hour before you want it. 


To few Docks. 


TAKE three young ducks, lard them down 
each ſide the breaſt, duſt them with flour, and 


# 


ſet them before the fire to brown, then put them 


in a ſtewpan, with a quart of water, a pint of 
red wine, one ſpoonful of walnut-catchup, the 
ſame of browning, one anchovy, half a lemon, 
a clove of garlic, a bundle of ſweet herbs, Chyan 
pepper to your taſte, let them ſtew ſlowly for 
half an hour, or till they are tender, lay them on 
a diſh to keep them hot, ſkim off the fat, ſtrain 


your gravy through a bair- ſieve, add to it a few _ 


morels and truffles, boil it quick till reduced to 
little 1 more. than half a pint, pour it over your 


_ ducks, 


a 
[5 
s 
* 
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ducks, 5 ſerve it up.— lt is proper for a ſide- 
diſh for dinner, or bottom for ſupper. 


To firw Ducks with GrEeN-Pras. 


HALF-roaft your ducks, then put them into a 
ſtewpan with a pint of good gravy, a little mint, 
and three or four ſage-leaves chopped ſmall, cover 
them cloſe, and ſtew them half an hour, boil a 
Pint of green-peas as for eating, and put them in 
after you have thickened the gravy; diſh upyour 
ducks, and pour the gravy and peas « over them: 


Dycxrs a-la-brai iſe. 


' DRESS and linge your ducks, lard own 
quit through with bacon rolled in ſhred par- 
ley, thyme, onions, beaten mace, cloves, pepper, 
and ſalt, put in the bottom of a ſtewpan a few 
ſlices of fat bacon, the ſame of ham or gammon 
of bacon, two or three ſlices of veal or beef, lay 
your ducks in with the breaſt down, and cover 
the ducks with {lices the ſame as put under them, 
cut in a carrot or two, a turnip, one onion, a 
head of celery, a blade of mace, four or five 
cloves, a little whole pepper, cover them cloſe 
| down, and let them ſimmer a little over a gentle 
ſtove till the breaſt is a light brown, then put 
ſome broth or water, cover them as cloſe down 
again as you can, ſtew them gently betwixt two 
and three hours till enough, then take parſley, 
onion, or ſhalot, two anchovies, a few gherkins 
or capers, chop them all very fine, put them in a 
ſtewpan with part of the liquor from the ducks, a 
little browning, and they Juice of half a lemon, boil 
| it 
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it up, and cut the ends of the bacon even with 
the breaſt of your ducks, lay them on yaur diſh, 


pour the ſauce hot upon them, and ſerve them 
up ; ſome Fot garlic inſtead of onions. 


Ducks a A- mode. 


SLIT two ducks down the back, and bone 
them carefully, make a forcemeat of the crumbs 
of a penny-loaf, four ounces of fat bacon ſcraped, 
a little parſley, thyme, lemon-peel, two ſhalots, 
or onions ſhred very fine, with pepper, ſalt, and 
nutmeg to your taſte, and two eggs, ſtuff your 
ducks with it and ſew it up, lard them down 
each ſide of the breaſt with bacan, dredge them 

well with flour, and put them in a Dutch oven 
to brown, then put them into a ſtewpan, with 
three pints of gravy, a glaſs of red wine, a tea- 
ſpoonful of lemon-pickle, a large one of walnut 
and muſhroom catchup, one of browning, and 
one anchovy, with Chyan pepper to your taſte; | 
ſtew them gently over a flow fire for an hour; 
when enough, thicken your gravy, and put in a 
few truffles and morels, ſtrain your gravy and 
pour it upon them. You may a-la-mode a' 
gooſe the ſame way. 


PIGEONS compote. 


TAKE fix young pigeons, and ſkewer them 
as you do for boiling, put forcemeat into the 
craws, lard them down the breaſt, and fry them 
brown, then put them into a ſtrong brown gravy, 
and let them ſtew three quarters of an hour, 
thicken i it with a lump of butter rolled in flour, 

K 9 when 
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when you diſh them up, lay forcemeat-balls 
round them, and ftrain the gravy over them.— 
The forcemeat muſt be made thus: grate the 
crumbs of half a penny-loaf, and ſcrape a quar- 
ter of a pound of fat bacon. inſtead of ſuet, chop 
a little parſley, thyme, two ſhalots or an onion, 
grate a little nutmeg, lemon-peel, ſome pepper, 
and ſalt, mix them all up with eggs. It is 


proper for a top-diſh for a ſecond Hues or a 
ſide-diſh for the firſt. 5 


Piggoxs in a bole. 


PICK, draw, and waſh your young pigeons, 
ſtick their legs in their belly, as you do boiled 
pigeons, ſealon them with pepper, ſalt, and 
| beaten mace, put into the belly of every pigeon 
a lump of butter the ſize of a walnut, lay your 
\ Pigeons in a pie-diſh, pour over them a batter 

made of three eggs, two ſpoonfuls of flour, and 
half a pint of good milk, bake it in a moderate 
oven, and ferve them to "table i in the Tame diſh, 

;  P1GEONS franſinogriſied. 

PICK and clean fix fmall young pigeons, 
but do not cut off their heads, cut off their pi- 
nions, and boil them ten minutes in water, then 
cut off the ends of fix large cucumbers, and ſcrape | 
out the ſeeds, put in your pigeons, but let the 
heads be out at the ends of the cucumbers, and 
ſtick a bunch of barberries in their bills, and 
then put them in a tofſing-pan, with a pint of 
veal-gravy, a little anchovy, a glaſs of red wine 
a ſpoonful of deen a little ſlice of lemon, 

| Chyan 
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Chyan and ſalt to your taſte, ſtew them ſeven 
minutes, take them out, thicken your gravy with 
a little butter rolled in flour, boil it up, and 


firain-i it over your pigeons, and ferve them up. 


To broil PiGEONS. 


TAKE your pigeons, pick and draw them, 
ſplit them Sow the back, and ſeaſon them with 
pepper and falt, lay them on the gridiron with 


the breaſt upward, then turn them, but be care- 


ful you do not burn the ſkin; rub them over 
with butter, and keep turning them till they ' 


are enough, diſh them up, and lay round.them 
criſped parſley, and pour over them melted 


butter or gravy, which you pleaſe, and ſend. 


them up. 


To boil Nasen in Rice. 
WHEN you have picked and drawn your 


Pigeons, turn the legs under the wings, and cut. 


off the pinions, then lay over every pigeon thin 
ſlices of bacon, and a large beet-leaf, wrap them 
in clean cloths ſeparately, and boil them till 


enough; have ready four ounces of rice boiled : 
ſoft, and put into a five to drain; put the rice 


into a little good veal-gravy thickened with flour 
and butter, boil your rice a little in the gravy, 


and add two ſpoonfuls of good cream; take your, 


pigeons out of the cloths, and leave on the ba- 


con and beet-leaves, pour the rice over them, 


and ſerve them up. 
1 6 2 


/ 
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To fricando PictoNs. | 


PICK, draw, and waſh your pigeons very 
clean, ſtuff the craws and lard them"down the 
ſides of the breaſt, fry them in butter a fine 
brown, and then put them into a toſling-pan, 
with a quart of gravy ; ſtew them till they are 
tender, then take off the fat, and put in a tea- 
ſpoonful of lemon-pickle, a large ſpoonful of 
browning, the ſame of walnut-catchup, a little 
Chyan and falt, thicken your gravy, and add half 
an ounce of morels, and four yolks of hard eggs; 
lay the pigeons in your diſh, and put the morels 


and eggs round them, and ſtrain your ſauce 


over them. —Garniſhwith barberries and lemon- 
peel, and ſerve them up. 


<> 0 


Fugged P16EONS 


TAKE fix pigeons, pluck. and. draw 8 
waſh them clean, and dry them with a cloth, 
ſeaſon them with beaten mace, white pepper and 
ſalt, put them in a jug, and put half a pound 
of butter upon them, ſtop up your jug cloſe 
with a cloth, that no ſteam can get out, ſet it in 
a kettle of boiling water, and let it boil one 
Hour and a half, then take out your pigeons 
and put the gravy that is come from the pigeons 
into a pan and put to it one ſpoonful of wine, 
one of catchup, a ſlice of lemon, half an an- 
chovy chopped ſmall, and a bundle of ſweet 
herbs, boil it a little, thicken it with a little 
butter rolled in flour, lay your pigeons: on the 
diſh, and ſtrain the gravy on them ; garniſh with 


parlley 


— 
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parſley and red cabbage, and ſerve them up; you 
may lay muthrooms or forcemeat-balls—It i is a 
pretty {ide or corner diſh. | 


Boiled P1GEONS and BACON. 


TAKE fix young pigeons, waſh them clean 


as before, turn their legs under their wings, boil 
them in milk and water by themſelves twenty 
minutes, have ready boiled a ſquare piece of 
bacon ; take off the ſkin and brown it, put the 
bacon in the middle of your diſh, and lay the 


pigeons round it, and lumps of ſtewed ſpinage; 


pour plain melted butter over them, and fend 
parſley and butter in a boat, 


| PIGEONS fricaſſee. 


CUT your pigeons as you would do deen 


for a fricaſſee, fry them a light brown, then put 
them into ſome good mutton-gravy, and ſtew 


them near half an hour, and then put in half an 


ounce of morels, a ſpoonful of browning, and 
a ſlice of lemon, take up your pigeons, and 


thicken your gravy, ſtrain it over your pigeons, 
and lay round them forcemeat-balls. —Garniſh 


with PR. 


PARTRIDGES 27: aner: 


HAL F- roaſt two partridges, and take the 
fleſh from them, and mix it with the crumbs of 


a penny-loaf ſteeped in rich gravy, ſix ounces 
of beef. marrow, or half a pound of fat bacon 


ſcraped, ten morels boiled ſoft and cut ſmall, 
two artichake-bottoms boiled, and ſhred ſmall, 


e che 
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the yolks of three eggs, pepper, ſalt, nutmeg, 


and ſhred lemon-peel to your palate, work them 
together, and bake them in moulds the ſhape of 
an egg, and ſerve them up cold or in jelly, — 
Garniſh with curled parſley. | 


F To flew PARTRIDGES. 


' TRUSS your partridges as for roaſting, ſtuff | 


the craws, and lard them down each fide of the 


breaſt, then roll a lump of butter in pepper, alt, 


and beaten mace, and put into the bellies, ſew 
up the vents, dredge them well, and fry them̃ a 
light brown, then put them into a ſtewpan, 


with a quart of good gravy, a ſpoonful of Ma- 


deira wine, the ſame of muſhroom-catchup, a 
tea-ſpoonful of lemon-pickle, and half the 
quantity of muſhroom-powder, one anchovy, 


half a lemon, a ſprig of ſweet-marjoram, cover 


the pan cloſe, and ſtew them half an hour, 
then take them out, and thicken the gravy, 
boil it a little, and pour it over'the partridges, 


and lay round them artichoke-bottoms boiled 
and cut in quarters, and the you of four hard 


eggs, if agreeable. 
To flew PARTRIDGES a ſecond way. 


TAKE three partridges when dreſſed, ſinge 
them, blanch and beat three ounces of almonds, 


and grate the ſame quantity of fine white bread, 
chop three anchovies, mix them with ſix ounces 


of butter, ſtuff the partridges, and ſew them up 


at both ends, truſs them, and wrap ſlices of fat 


bacon round them, half roaſt them, then take 
one 


Pg 


ENGLISY HOUSEKEEPER. 135 


one and pull the meat off the breaſt, and beat it 
in a marble-mortar, with the n it was 
ſtuffed with; have ready a ſtrong gravy made of 
ham and veal, ſtrain it into a fiewpan, then 
take the bacon off the other two, wipe them 
clean, and put them into the gravy, with a good 
deal of ſhalots, let them ſtew till tender, then take 
them out, and boil the gravy till it is almoſt as 
thick as bread-ſauce, then add to it a glaſs of 
ſweet-oil, the ſame of Champagne, and the juice 
of a China orange ; put your partridges in, and 
make them hot,—Garaith with ſlices of bacon 
and lemon. - 


. 2 Hare. 


WHEN you have paunched and kd your 
hare, cut her as for eating, put her into a large 
ſaucepan, with three pints of beef-gravy, a pint 
of red wine, a large onion ſtuck with cloves, a 
bundle of winter-ſavory, a ſlice of horſe-radiſh, 


two blades of beaten mace, one anchovy, a 


ſpoonful of walnut or mum catchup, one of 
| 1 half a lemon, Chyan and ſalt to your 
taſte; put on a cloſe cover, and ſet it over a gentle 
fire, and ſtew it for two hours, then take it up 
into a ſoup-diſh, and thicken your gravy with a 
lump of butter rolled in flour; boil it a little, 
and ftrain it over your hare. Saha with le- 
mon-peel, cut like ſtraws, and ſerve it up. 


470 Jug « a HARE. 


cr the hare as for eating, ſeaſon it 8 
Pepper, ſal, and beaten. mace; put it into a jug. 
NS: or 


\ 
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or pitcher, with a cloſe top, put to it a bene 
of ſweet herbs, and ſet it in a kettle of boiling 
water, let it ſtand till it is tender, then take it 
up, and pour the gravy into a toſſing-pan, with 
a glaſs of red wine, one anchovy, a large onion 
ſtuck with cloves, a little beaten mace, and 
Chyan pepper to your taſte; boil it a little and 
thicken it: diſh up your hare, and ſtrain the 
wary over it, then ſend it up. | 


To Aorendine a HARE, 


TAKE a grown hare, and let her hang up ; 
"Ms or five days, then caſe her, and leave on the 
ears, and take out all the bones except the head, 
which muſt be left on whole, lay your hare flat 
on the table, and lay over the inſide a forcemeat, 
and then roll it up to the head, ſkewer it with 
the head and ears leaning back, tie it with pack- 
thread, as you would a collar of veal, wrap it in 
a cloth, and boil it an hour and a half in a ſauce- 
pan, with a cover on it, with two quarts of 


water; when your liquor is reduced to one quart, 


2 


put in a pint of red wine, a ſpoonful of lemon- 
pickle, and one of catchup, the ſame of brown- 
ing, and ſte v it till it is reduced to a pint, thicken 
it with butter rolled in flour, lay round your 
hare a few morels, and four flices of forcemeat, 

boiled in a caul of a leg of veal: when you diſh 
it up, draw the jaw-bones, and ſtick them in the 
eyes for horns, let the ears lie back on the roll, 

and ſtick a ſprig of myrtle in the mouth, ſtrain 
over your ſauce, and ſerve it up: garniſh with 
a and n. ——Forcemeat for the 
1 | * | Hare ; F- 


- 
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hare : Take the crumbs of a penny-loaf, the liver 
ſhred fine, half a pound of fat bacon ſcraped, 
a glaſs of red wine, one anchovy, two eggs, a 
little winter- ſavoury, ſweet-marjoram, lemon, 
thyme, pepper, ſalt, and nutmeg to your taſte, 


To hodge-podge a HARE. 
CUT the hare in pieces, as you do for ſtew- 


ing, and. put it into,a pitcher, with two or 
three onions,” fome ſalt, and a little pepper, a 

bunch of ſweet herbs, and a piece of butter, 
ſtop the pitcher very cloſe, that no ſteam may 
get out, ſet it in a kettleful of boiling water, 
keep the kettle filled up as the water waſtes, let 
it ſtew four or five hours at leaſt. Tou may, 
when you firſt put the hare into the kettle; put 
in lettuce, cucumbers, celery, and turnips, if 
you ine it better. = | 


'To Aorendine . 


TAKE three young rabbits, ſkin that, * 
leave on the ears, waſh and dry them with a 
cloth, take out the bones carefully, leaving the 
head Whole, then lay them flat, make a force- 
meat of a quarter of a pound of bacon ſcraped, 
it anſwers better than ſuet, it makes the rabbits 
eat tender and whiter; add to the bacon the 
erumbs of a penny-loaf, a little lemon, thyme, 
or lemon-peel ſhred fine, parſley chopped ſmall, 
nutmeg, Chyan and ſalt to your palate; mix them 
up together with an egg, and ſpread it over the 
rabbits, roll them up to the head, ſkewer them 
ſtraight, and cloſe the ends, to prevent the force- 
meat 
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meat from coming out, ſkewer. the ears back, 


and tie them in ſeparate cloths, and boil them 
half an hour; when you diſh them up take out 
the jaw-bones, and ſtick them in the eyes for 
ears, put round them forcemeat-balls and muſh- 
rooms, have ready a white-ſauce made of veal- 
gravy, a little anchovy, the juice of half a le- 
mon, or a tea- ſpoonful of lemon-pickle, ſtrain 
it, take a quarter of a pound of butter rolled in 
flour, ſo as to make the ſauce pretty thick, keep 
ſtirring it whilſt the flour is diſſolving, beat the 
yolk of an egg, put to it ſome thick cream, 


nutmeg, and falt, mix it with the gravy, and let 


it ſimmer a little over the fire, but not boil, for 
it will curdle the cream ; pour it over the rabbits, 
and ſerve them up. 


| RavpITs farprifed, 


TAKE young rabbits, ſkewer them, and put 
the ſame pudding as for the roaſted rabbits, when 
they are roaſted, draw out the jaw-bones, and 
ſtick them in the eyes, to appear like horns, then 
take off all the meat of the back clean from 


the bones, but leave them whole, chop the meat 


exceedingly fine, with a little ſhred parſley, le- 
mon-peel, one ounce of beef-marrow, a ſpoonful 
of good cream, and a little ſalt, beat the yolks of 
two hard eggs, and a piece of butter the ſize of 
a walnut, in a marble mortar, .very fine, then 
mix all together, and put it in a toſſing⸗ pan; - 
when it has ſtewed five minutes, lay it on the 
rabbit when you take the, meat off, and put it 


cloſe down with your hand, to. appear like a 


| whole 
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whole rabbit, then heat a ſalamander, and brown 

it all over, pour a good brown gravy made as 
thick as cream in the diſh, ſtick a bunch of 
myrtle in their mouths, and ſerve them up with 
their livers broiled and frothed, 


* 


To fricaſſee RABBITS brown. 


_ CUT your rabbits as for eating, fry them 
in butter a light brown, put them in a toſſing- 
pan, with a pint of water, a tea-ſpoonful of 
lemon- pickle, a large. ſpoonful of muſhroom- 
catchup, the ſame of browning, one anchovy, 


a ſlice of lemon, Chyan pepper and ſalt to your 


taſte, ſtew them over a ſlow fire till they are 
enough ; thicken your gravy, and ſtrain it, diſh 
up your rabbits, and pour the gravy over them. 
To fricaſſee RABBITS white, 
CUT your rabbits as before, and put them 
into a toſſing-pan, with a pint of veal-gravy, a 
tea-ſpoonful of lemon-pickle, one anchovy, a 
ſlice of lemon, a little heaten mace, Chyan pep- 
per, and falt, ſtew them over a {low fire, when 
they are enough, thicken your gravy with flour 
and butter, ſtrain it, then add the yolks of two 
eggs mixed with a large tea-cuptu] of thick 


cream, and a little nutmeg grated i in it, do not 
jet it boil, and ſerve it up. 


To make a nice WHET before Dinxss. 


CUT ſome flices of bread half an inch thick, 


fry them | in butter, but not too > hard, then ſplit 
ſome 
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ſome anchovies, take out the bones, and lay 
half an anchovy on each piece of bread, have 
ready ſome Cheſhire-cheele grated, and ſome 
chopped parſley mixed together, lay it pretty thick 
over the bread and anchovy, baſte it with butter, 
and brown it with a ſalamander; it muſt be 
done on the diſh on which you ſend i it to table. 


4 Ae. Herico by way of SOUP, 


GET a large neck of mutton, cut it into two- 
parts, put the ſcrag part into a ſtewpan, with 
four large turnips and four carrots in a gallon of 
Water, let it boil gently over a flow fire till all 

the goodneſs is out of the meat, but not boiled 

to pieces, then bruiſe the turnips and two of the 
carrots fine into the ſoup, by way of thickening 
it, cut and fry ſix ounces in nice hutter, and 
put them. in, then cut the other part of the 
mutton in very good chops, not too large, fry 
in any ſhape, and put them on the ſoup, and 
let it ſtew very flow till the chops are very ten- 
der, cut the other two carrots that were boiled, 
fry them in butter, and put them in juſt before 
you take it off the fire, and ſeaſon it to your taſte 
with pepper and It, and ſerve it up very hot in 
A ſoup-diſh. 


A Herico of” MouTrTox. or - LAMB. 


CUT a neck or loin of mutton. or lamb in 
nice ſteaks, and fry them a light brown, have 
ready ſome good gravy made of the ſcrag of the 
mutton and ſome veal, with a piece of lean 
bacon and a few capers, ſeaſon to your taſte 
5 with 
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with pepper, ſalt, thy me, and onions, which 
muſt be ſtrained off, and added to the ſteaks, juſt 
one hour before you ſend them to the table; 


take care to do it on a flow fire, diſh them up 


handſomely, with turnips and carrots cut in dice, 
with a good deal of gravy, thickened with a 
piece of butter rolled in a very little flour; if 
they are not tender they will not be good. Send 
them up very hot. | 


2˙ 0 Eerico a Neck of MUTTON a ſecond Way. 


TAKE a neck of mutton and cut it into 
_ chops, flour them, and put them into a ſtew- 


pan, ſet them over the fire, and keep turning 


them till brown, then take them out, and 

a little more into the ſame pan, and keep it ſtir- 
ring till brown over the ſire, with a bunch of 
ſweet herbs, a bay leaf, an onion, and what 
other ſpice you pleaſe; boil them well together, 
and then ſtrain the broth through a ſieve into 


an earthen-pan by itſelf, and ſkim the fat off, 


which done, is a good gravy, then add turnips 
and carrots, with two ſmall onions, a little 
celery, then place your mutton in a ſtewpan, 
with the celery and other roots, then put the 


gravy to them, and as much water as will 


cover them; keep it over a gentle fire till ready 
to ſerve up. 


A dodge badge of Morzox. | 


CUT a neck or loin of mutton into ſteaks, 
take off all the fat, then put the ſteaks into a 


pitcher, with lettuee, turnips, carrots, two 
cucumbers 


- 
. ER. 47 —— 


—— 


142 THE EXPERIENCED 

cucumbers cut in quarters, four or five onions, 
and pepper and ſalt; you muſt not put any 
water to it, and ſtop the pitcher very cloſe, then 

ſet it in a pan of boiling water, let it boil four 
hours ; keep the pan ſupplied with freſh boiling 
water as it waſtes. E PIT 


To dreſs CUCUMBERS with Ecos. 


TAKE fix large young cucumbers, pare, 
quarter, and cut them into ſquares, about the 
ſize of a dice, put them into boiling water, let 
them boil up, and take them out of the water, 
and put them into a ſtewpan, with an onion, 
ſtuck with cloves, a good ſlice of ham, a quar- 
tern of butter, and a little ſalt, ſet it over the 
fire a quarter of an hour, keep it cloſe covered, 
ſcum it well, and ſhake it often, as it is apt to 
| burn; then dredge in a little flour over them, and 
put in as much veal-gravy as will juſt cover the 
cucumbers, and ſtir it well together, and keep a 
gentle fire under it till no ſcum will rife ; then 
take out the ham and onion, and put in the 
yolks of two eggs beat up with a tea-cupful of 


good cream; ſtir it well for a minute, then take 


it off the fire, and juſt before you put it in the 
diſh ſqueeze in a little lemon- juice; have ready 
five or fix poached eggs to lay on the top. 


To flew Peas. 


TAKE a quart of young peas, waſh them 
and put them into a ſtewpan, with a quarter of 
a' pound of butter, three cabbage-lettuces cut 
ſmall, five or fix young onions, with a little 

VV thyme, 
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thyme, parſley, pepper, and ſalt, and let them 
ſtew all together for a quarter of an hour, then 
put them to a pint of gravy, with. two or three 
flices of bacon or ham, and let them ſtew all 
together till the peas are enough, then thicken 


them up with a quarter of a pound of butter | 


rolled 1 in flour. 


T fricaſſie Musnroons. = 


PEEL, and ſcrape the inſide of the muſh- 
rooms, throw them into ſalt and water, if but- 
tons, rub them with flannel, take them out, and 


| boil them with freſh ſalt and water, when. they 


are tender put in a little ſnred parſley, an onion 
ſtuck with cloves, toſs them up with a good 
lump of butter rolled in a little flour; you may 


put in three ſpoonfuls of thick cream, and a 


little nutmeg cut in pieces, but take care to take 
out the nutmeg and onion before you ſerve it to 
table; you may leave out the parſley, and ſtew 
in a glaſs of wine, it you my it. 


wann, on Pry 8. 


AISED pies ſhouid have a quick oven, 8 


ſides; it ſhould have no water put in till the 


minute it goes to the oven, it makes the cruſt 


8 


well cloſed up, or your pie will fall in the 
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lad, and is a great hazard of the pie running. 
Lieht paſte requires a moderate oven, but not 
too ſlow, it will make it ſad, and A, quick oven 
Will catch and burn it, and not give it time to. 
riſe; tarts that are iced require a flow, oven, or 
the icing will be brown, and the paſte not be 
near baked. Theſe ſort of tarts ought to be 
made of ſugar-paſte, and rolled very thin. 


2. To make criſp Pas TE for TARTS. 


TAKE one pound of fine flour mixed with 
one ounce of loaf-ſugar beat and ſifted, make it 
into a Riff paſte, with a gill of boiling cream, 
and three ounces of butter in it, work it well, 

roll it very thin; when you have made your 

; tarts, beat the white of an egg a little, rub it over 
them with a feather, ſift a little double-refined 
Tugar over them, and bake them in a motlerate 
oven. | 


2 a ſecond way. 


BEAT the white of an egg to a Rhe froth, 
put in by degrees four ounces of double-refined 
ſugar, with as much gum as will lie on a ſix- 
pence, beat and ſifted fine, beat it half an hour, 


then lay it over your tarts the thickneſs of a 


To Y a light Gain for Tairs, 


TAKE one pound of fine flour, beat the 

. white of an egg to a ſtrong froth, mix it with as 
guck, * water as will make three quarters of a 
uw 


2 2 ——ö—ü—ä—äã ‚—œb- ãꝛ * —— 
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pound of flour into pretty ſtiff paſte, roll it out 
very thin, lay the third part of half a pound of 

butter in thin pieces, dredge it with part of the 
quarter of your flour left out for that purpoſe, 
roll it up tight, then with your paſte- pin roll it 
out again, do ſo until all your half pound of 
butter and flour is done; cut it in ſquare pieces, 
and make your tarts; it A a quicker oven 
than criſp-paſte. 


To make an ArpLz-Taxr, 


scAL D eight or ten large codlins, when - 
cold ſkin them, take the pulp, and beat it as fine 
as you can with a filver-ſpoon, then mix the 
yolks of ſix eggs and the whites of four, beat 
all ene as Hine as poſſible, put in grated nut- 
meg and ſugar to your taſte, melt ſome fine 
freſh butter, and beat it till it is like a fine thick 
cream, then make a fine puff- paſte, and cover 
a tin petty-pan with it, and pour in the ingre- 
dients, but do not cover it with” your paſte ; bake 
it a quarter of an hour, then flip it out of the 
petty- pan on a diſh, and ſtrew fine ſugar, 3 
beat and ſifted, all over it. 


Jo make Pas TE for a Goosr-Pig. 


TAE eighteen pounds of fine flour, put fix 
pounds of freſh butter, and one pound of ren- 
dered beef-ſuet in a kettle of water, boil it twa 
or three minutes, then pour it boiling hot upon 
| your flour, work it well into a pretty Riff paſte, 
pull it in lumps to cool, and raiſe your pie, bake 

| Wo 


\ 


| 5 
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it in a hot oven; you may make any raiſed 
the ſame way, only t take a n ee in 
AREAS 


"T8 make a cold Fri fir 1 Disn-Pres. 


"TAKE a pound of fine flour, rub into it half 
a pound of butter, beat the yolks of two eggs, 
put them into as much water as will make it a 
ſtiff paſte, roll it out, then put your butter on in 
thin pieces, duſt it with flour, roll it up tight, 
when you have done it ſo for three times, roll 
it out pretty thin, and bake it in a quick. 0 oven. 


To make PasTE for CosTAnDs., 


Pr half a pound of butter in a pan of 
water, take two pounds of flour, when your but- 
ter boils. pour it on your flour, with as much 
water as will make, it into a good paſte, work it 


well, and when it has cooled a little, raiſe your 


cuſtards, put a paper round the inſide of them, 
vrhen they are half baked fill them. When you 


make any kind of dripping paſte, boil it four or 


five minutes in a good quantity of water, to take 
the ſtrength off it; when you make a cold cruſt 
with ſuet, ſhred it fine, pour part of it into the 
flour, then make it into a paſte, and roll it out 


as enn only ſtrew in it ſuet inſtead of butter. 


DT make a FRENCH Pig. 8 
To two pounds of flour put three quarters 


| of a pound. of butter, make it into a paſte, and 


raiſe 
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raiſe the walls of the pie, then roll out ſome 
paſte thin, as for a lid, cut it into vine leaves, or 
the figures of any moulds you have: if you have 

no moulds, you may make uſe of a crocran, and 
pick out pretty ſhapes, beat the yolks of two 

eggs, and rub the outſide of the wall of the pie 
with it, and lay the vine leaves or ſhapes round 
the walls, and rub them over with the eggs, fill 
the pie with the bones of the meat, to keep the 
ſteam in, that the cruſt may be well ſoaked ; it 
is to go to table without a lid, 

Take a calf's head, waſh ina clean it well, 
boil it half an hour, when it is cold cut it in 
thin ſlices, and put it in a toſſing-pan, with three 
| pints of veal-gravy, and three ſweetbreads cut 

thin, and let it ſtew one hour, with half an 
ounce of morels, and half an ounce of truffles. 
then have ready two calf's feet boiled and boned, 
cut them in ſmall pieces, and put them into 
your toffing-pan with a ſpoonful. of lemon- 
pickle and one of browning, Chyan pepper, and” 
a little ſalt; when the meat is tender, thicken 
the gravy a little with flour and butter, ſtrain it. 
and put in a few pickled. muſhrooms, but freſh | 
ones if you can get them; put the meat into the 
pie you took the bones out, and lay the niceſt 
part at the top, have ready a quarter of an hun- 
dred of aſparagus heads, ftrew them over the 
. of the pie, and ferve it 1 0 


* 
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Wu Yorkſhire. CAPS, PHY | 5 


TAKE a large fat gooſe, ſplit it down the 
back, and take all the kones out, bone a turkey 
and two ducks the ſame way, ſeaſon them very 
well with pepper and falt, alſo fix woodcocks, 

lay the gooſe down on a clean diſh, with the 
ſkin-ſide down, and lay the turkey into the 
gooſe with the ſkin down, have ready a large 
hare cleaned well, cut in pieces, and ſtewed in 
the oven, with a pound of butter, a quarter of 
an ounce of, mace beat fine, the fame of white 
pepper, and ſalt to your taſte, till the meat will 
leave the bones, and ſcum the butter off the 
_ gravy, pick the meat clean off, and beat it in a 
marble-mortar very fine, with the butter you took 
off, and lay it in the turkey ; take twenty-four 
pounds of the fineſt flour, ſix pounds of butter, 
half a pound of freſh rendered ſuet, make the 
paſte pretty thick, and raiſe the pie oval, roll out 
a lump of paſte, 2nd curit in vine-leaves, or what 
form you pleaſe; rub the pie with the yolks of 
eggs, and put your ornaments on the walls, 
then turn the hare, turkey, and gooſe, upſide 
down, and lay them in your pie, with the ducks 
at each end, and the woodcocks on the ſides, 
make your lid pretty thick and. put it on; vou 
may lay flowers, or the ſhape of the "Bed oof in 
paſte, on the lid, and make a hole in the middle 
of your lid; the walls of your pie are to he one 
iich anda half higher than the lid, then rub 
it all over with the yolks 'of eggs, and bind it 
round with three-fold paper, and 10 the lame 


Der 


* 


— 
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over the top; it will take four hours baking i in 


a brown-bread oven ; when it comes out, melt 
two pounds of butter in the gravy that comes 
from the hare, and pour it hot in the pie through 
a tun-diſh, cloſe it well up, and let it be eight 
or ten days before you cut it ; if you ſend it any 
diſtance, make up the hole in the middle with 


cold butter, to prevent the air from. getting it in. 


A Hare-Pis. 


CUT a large hare ia pieces, ſeaſon it well 
with mace, nutmeg, pepper, and ſalt, put it in 
a jug, with half a pound of butter, cover it cloſe 
up with a paſte or cloth, ſet it in a copper of 
boiling water, and let it ſtew one hour and a 
half, then take it out to cool, and make a rich 
forcemeat of a quarter of a pound of ſcraped 


bacon, two onions, a glaſs of red wine, the 
crumb of a penny-loaf, a little winter-favoury, 5 


the liver cut ſmall, a little nutmeg, ſeaſon it 
high with pepper and ſalt, mix it well up with 
the yolks of three eggs, raiſe the pie, and lay 
the forcemeat in the bottom, lay i in the hare, 
with the gravy that came out of it, lay the lid 
on, and put flowers or leaves on it; it-will take 
an hour and a half to bake it.—It is a handſome 


lide-diſh for a large table. 


A Sarmox-Pis.. 
BOIL your ſalmon as for eating, take off the 


kin, and all the bones out, and pound the meat 


in a mortar very fine, with mace, nutmeg, pep- 
per, and falt, to your taſte, raiſe the pie, and put 


flowers or leaves on the walls, put the ſalmon in, 


L 3 _ and 


1 
( 
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and lid it, bake it an hour and a half, when it 
comes out of the oven take off the lid, and put 
in four ounces of rich melted butter, cut A 
lemon in flices, a lay over it, ſtick in two or 


three leaves of tennel, and ſend i it to table with- | 
out a lid. | | 


A BEET-STEAk Pig. Ti 


BEAT five or fix rump-ſteaks very well with x 
a paſte pin, and ſeaſon them well with pepper 
and falt, lay a good. puti-paſte round the diſh, 
and put a little water in the bottom, then lay 
the ſteaks in, with a lump of butter upon every 
ſteak, and put on the hd; cut a. little pale in 
what form you pleaſe, and lay it on. 


A THATCHED- HousE Piz. 


TAKE an earthen-diſh that is pretty deep, 
rub the inſide with two ounces of butter, then 
ſpread over it two ounces of vermicelli, make 
a good puff. paſte, and roll it pretty thick, and 
lay it on the diſh ; take three or four pigeons, 
ſeaſon them very well with pepper and ſalt, and 
put a good lump of butter in them, and lay them 
in the diſh with the breaſt down, and put a 

thick lid over them, and bake it in a moderate 
oven; when enough take the diſh you intend . 
for it, and turn the pie into it, and the vermi- 
celli will appear like thatch, which gives it the 
name ot thatched-houſe pie. It is a pretty 


ſide or corner-diſh for a large nnr. or a bot- 
tom for ſupper: 


| it 411; Bag 
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EGG and BACON-PIE to eat cold. 


STEEP a few thin ſlices of bacon. all night 
in water, to take out the ſalt, lay your bacon in 
the diſh, beat eight eggs with a pint of thick 
cream, put in a little pepper and ſalt, and pour 
it on the bacon, lay over it a good cold paſte, 
bake it a day before you want it in 2 moderate 
Oven. 


* CAL Heap Pig, 


PARBOIL a calf's-head, when cold cut it in 
pieces, ſeaſon it well with pepper and ſalt, put 
it in a raiſed cruſt, with half a pint of ſtrong 
gravy, bake it an hour and a half, when it comes 
out of the oven, cut off the lid, and chop the 
yolks of three hard eggs ſmall, ſtrew them over 
the top of the pie, and lay three or four ſlices 
of lemon, and pour on ſome good melted butter, 
and fend it to the table without a lid. 


"of Javoury Curcxzn-Pre, 


LET your chickens be ſmall, ſeaſon them 
with mace, pepper, and ſalt, put a lump of but- 
ter into every one of them, lay them in a diſh, 
with the breaſts up, and lay a thin ſlice of bacon 
over them, it will give them a pleaſant flavour, 
then put in a pint of ſtrong gravy, and make a 
| good puff-paſte, lid it, and bake it in a moderate 
oven: French cooks generally put Marel and 
| yolks of eggs chopped ſmall, | 


* 8 F p % 


L4  4Mines- 


A Mimes-Prs.. 


- BOIL a neat's tongue two hours, then ſkin 
it, and chop it as ſmall as poſſible, chop very 
ſmall three pounds of freſn beef - ſuet, three 
pounds of good baking apples, four pounds of 
cutrahs waſhed clean, pickled, and well dried 
before the fire, one pound of Jar-raiſins ſtoned 
and chopped ſmall, and one pound of powder- 
ſugar, mix them all together, with half an 
ounce of mace, the ſame of nutmeg. grated, 
cloves and cinnamon a quarter of an ounce of 
each, and one pint of French brandy, and make 
a rich puſf-paſte as you fill the pie up, put in 
a little candied citron and orange cut in ſmall 
pieces; what you have to ſpare put cloſe down 


in a pot and cover it up. put no citron or e 
N in ail you ufe it. e en e es: 


7 make a Miner Pre without Mar. 


' CHOP fine three pounds of ſuet, and three- 
pounds of apples; when pared and cored, waſh 
and dry three pounds of currans, ſtone and chop 
one pound of jat-raifins, beat and fift one pound 
and a half of loaf-ſugar, cut ſmall twelve ounces 
of candied orange-peel, and fix ounces of citron, 
| mix all well together, with a quarter of an ounce. 
of nutmeg; half a quarter of an ounce of cin- 
namon, fix or eight cloves, and half à pint of 
_ —_— put it cloſe, and eren it ar 
% ECT Cl, | 


LH 
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* of CopLiin-Pis. 


GATHER ſmall codlins, put them in a 
ti braſs-pan with ſpring-water, lay vine leaves 
on them, and cover them with a cloth wrapped 
round the cover of the pan to keep in the ſteam ; 
when they grow ſoftiſh, peel off the ſkin, and 
put them in the ſame water with the vine-leaves, 


hang them a great height over the fire to green, 


when you ſee them a fine green, take them out 
of the water, and put them in a deep diſh, with 
as much powder or loaf ſugar as will ſweeten 
them, make the lid of rich puff-paſte, and bake 
it; when it comes from the oven, take off the 
ld; and cut it in pieces like ſippets, and ſtick 
them round the inſide of the pie with the 
points upward, pour over your codlins a good 
cuſtard made thus :——Boll a pint, of cream, 
with a ftick of cinnamon, and ſugar enough to 
make it a little ſweet; let it ſtand till cold, then 

put in the yolks of four eggs well beaten, ſet it 
on the fire, and keep ſtirring it till it grows 
thick, but do not let it boil, leſt it curdle, then 
pour it into your pie, pare a little lemon thin, 
cut the peel like ſtraws, and i it on FAB e 
lings over the top. | 


4 HRB-PIE for LznT.. | 


TAKE lettuce, leeks, ſpinage, beets, and 
parſley, of each a handful, give them a boil, then 
chop them ſmall, and have ready boiled in a cloth 
one quart of groats, with two or three onions in 
them, put them in a x frying-pan with the herbs, 

and 


we EXPERIENCED. 

and a good deal of ſalt, a pound of banter, and 
a few apples cut thin, flew them a few minutes 
over the fire, fill your diſh or raiſed cruſt with 
it; one hour will bake it, then ſerve 1 it up. | 


A VENISON Pas Tv. IT 


BONE. : a breaſt or ſhoulder of veniſon, ſeaſon 
it well with mace, pepper, and ſalt, lay it in a 

| deep pot, with the bel part of a neck of mutton 
cut in ſlices, and boil wo the veniſon, pour in a 
large glaſs of red wine, put a coarſe paſte. over it, 
and bake it two hours in an oven; then lay the 
veniſon in a diſh, and pour the gravy over it, and 
put one pound of butter qver it; make a good 
puff- paſte, and lay it near LY an inch thick 
round the edge of the diſh ; ; roll out the lid, 
which muſt be a little thicker than the paſte on 
the edge of the diſh, and lay it on, then roll out 
another lid pretty thin, and cut in flowers, 
leaves, or whatever form you pleaſe, and lay it 
on the lid; if you do not want it, it will keep 
in the pot it was baked in eight or ten days, bur 
keep. the cruſt on, to prevent the a; air from getting 
into it. A breaſt and ſhoulder of veniſon 1 iy 
the moſt proper for a paſty. _ : 


A HoTraEnror Py E. 


B BOIL and bone two calf*s-feet, clean very 
well a calf's-chitterling, hoil it and chop it ſmall, 
; take two chickens and cut them up as for eat⸗ 
ing, put them in a ſtewpan, with two ſweet- 
breads, a quart of veal or mutton-grayy, half an 
ounce of morels, Chyan pepper and ſalt to your 
| Palate, 
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palate, ſtew them all together an hour over a 
gentle fire, then put in {ix forcemeat-balls-that 
have been boiled, and the yolks of four hard 
eggs, and put them in a good raiſed cruſt that 
has been baked for it, ſtrew over the top of 
your pie a few green-peas boiled as for eating; 
or peel and cut ſome young green brocoli-ſtalks ö 
about the ſize of peas, give them a gentle boil, 
and ſtrew them over the top of your pie, and 
ſend it up hot without a lid, the ſame way as 
the French pie. 


A Br1pe' 8 PIE. 


- BOIL two calf's- feet, pick the meat 7 
= bones, and chop it very fine, ſhred ſmall one 
pound of beef. ſuet and a pound of apples, waſh 
and pick one pound of currans very. ſmall, dry 
them before the fire, ſtone and chop a quarter. | 
of a pound of jar- raiſins; a quarter of an ounce 
of cinnamon, the ſame of mace or nutmeg, two 
ounces of candied citron, two ounces of candied 
lemon cut thin, a glaſs of brandy, and one of 
Champagne, put them in a China diſh with a 
rich puff paſte over it, roll another lid, and cut 
it in leaves, flowers, nes and pur a glaſs 
ring in it. 


An Err bir | 


SKIN wa waſh your eels very clean, cut 
them in pieces an inch and a half long, ſeaſon 
them with pepper, ſalt, and a- little dried ſage 
rubbed ſmall, raiſe your pies about the ſize of 
the inſide of a plate, fill your pies with eels, 


lay 
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lay a lid over them, and bake them in a quick 
oven: 1528 require to be well baked. 


To make a Loss TER-Pir. 


TAKE two or three good freſh lobſters, take 
out all the meat and cut it in large pieces, put 
a fine puff. paſte round the edge of your diſh, 
then put in a layer of lobſters, and a layer of 
oyſters, with bread-crumbs and flices of but- 
ter, a little pepper and falt ; then a layer of lob- 
ſlers, &c. till your diſh is full, then take the red 
part of the lobſter, pound it fins, with chopped 
- oyſters, crumbs of bread, and a little butter; 
make them into ſmall balls, and fry them, then 
lay them upon the top of your pie; boil the 


+4 ſhells of your oyſters to make a little gravy, put 


to it a little pepper and ſalt and the oyſter-liquor, 
ſtrain it through a ſieve, and fill your pie with 
it, then lay on your cruſt, and ſtick a few ſmall 
claws in the middle of your pie, and ſend it to 
ow oven.—lt i is a genteel corner- diſh for dinner. 


4 V. orkſbire GIBTET-PIE. 


WIIIST the blood of your gooſe is warm, 
put in a tea-cupful of groats to ſwell, grate the 
crumb of a penny-loaf, and pour a gill of boil- 
ing milk on them, ſhred half a pound of beef- 
ſuet very fine, chop two leeks, and four or five 
leaves of fage ſmall, three yolks of eggs, pepper, 
falt, and nutmeg to your palate, mix them all up 
| together, have ready the giblets ſeaſoned very 
well with pepper and falt, and lay them round 

2 ay diſh, then 2 a * of fat beef over 


the : 
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the pudding in the middle of the diſh, pour in 


half a pint of gravy, lay on a good palte, and 
bake 1 it in a moderate oven. 


A Roox-P1 . 


Sk IN 80 draw ſix young rooks, and cut out 
the back bones, ſeaſon them well with pepper 
and falt, put them in a deep diſh, with a quar- 


ter of a pint of water; lay over them half a pound 


of butter, make a good puti-paſte, and cover 


the diſh, lay a paper over it, for it Mar ages a 
good deal of baking. 3 


A. faveet Vear-Pig. 


LAV marrow or beef-ſuet, ſhred very fine, in 
the bottom of your diſh ; cut into ſteaks the beſt 
end of a neck of yeal, and lay them in, ſtrew over 
them ſome marrow or ſuet, it makes them eat 
tenderer; ſtone a quarter of a pound of jar-raifins, 
chop them a little, waſh half a pound of currans 
and put them over the ſteaks, cut three ounces 
of candied citron, and two ounces. of candied 
orange, and lay them on the top; boil half a pint 
of ſweet mountain or ſack, with a ſtick of cin- 
namon, and pour it in, lay a paſte round the 
diſh, and then lid it; an hour will bake it; 
when it comes out of the oven, put in a glaſs of 
r brandy or ſhrub, and ſexve i a vp. 


An OEIvE-PIE. 


Cr a fillet of veal in thin ſlices, r rub them 
over im yolks of eggs, ſtrew over them a few 
1 cCrumbs 
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erumbs of bread, ſhred a little lemon- peel very 
fine; and put on them, with a little grated nut- 
meg, pepper, and ſalt, roll them up very tight 
and lay them in a pewter-diſh, pour over them 
Half a pint of good gravy made of bones, -put 
Halfa pound of butter over it, make alight paſte, 
and lay it round the diſh, roll the lid half an inch 
thick and lay it 08:—Make a Fre . oe the 
_ Tame Ys 


3 favoury. VraL- PIB. | 


CUT a Teln of veal into ſteaks, feaſon it with _ 
beaten mace; nutmeg, pepper, and ſalt: lay the 
meat in your diſh, with ſweetbreads ſeaſoned 
with the meat, and the yolks of ſix hard eggs, a 
pint of oylters, and half a pint of good gravy: lay 
round your diſh a good puff-paſte, half an inch 
thick, «hd cover itwitha lid of the ſame thickneſs; 
bake it in a quick oven an hour and a quarter; 
when you take it out of the oven, cut off che 
tid, then cut the lid in eight or ten pieces, and 
ſtick it round the inſide of the rim, cover the 
meat with ices of lemon, and ſerve it up. 


4 
To make ſavoury PATTIES. 


3 TAKE one pound of the inſide of a cold loin 
of veal, or the ſame quantity of cold fowl, that 
has been either boiled or roaſted, a quarter of a 
pound of beet-ſuet, chop them as ſmall as poſ- 
{ible, with fix or eight ſprigs of parſley, ſeaſon 
them well with half a nutmeg grated fine, pep- 
per and ſalt, put them in a tofling-pan, with half 
a pint of veal-gravy, thicken the gravy with a 
a 4 | little 
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little flour and butter, and two ſpoonfuls of 
cream, andſhake them over the fire two minutes, 
and fill your patties.——You muſt make your 
patties thus : Raiſe them of an oval form, and 
bake them as for cuſtards, cut ſome long nar- 
row bits of paſte, and bake them on a duſting- 
box, but not to go round, they are for handles; 
fill your patties when quite hot with the meat, 
then ſet your handles a- croſs the patties ; they 
will look like bafkets if you have nicely pinched 
the walls of the patties when you raiſed them, 
five will be a diſh ; you may make them with 
ſugar and currans inſtead of parſley. 


Fried PATTIES. 


cur half a pound of a leg of veal very mall, 
with ſix oyſters, put the liquor of the oyſters | 
to the crumb of a penny-loaf, mix them to- 
gether with a little ſalt, put it in a toſſing- pan, 
with a quarter of a pound of butter, and keep 
ſtirring it for three or four minutes over the fire, 
then make a good puft-paſte,. roll it out, and 
cut it in little bits about the ſize of a crown- 
piece, ſome round, ſquare, and three-cornered, 
put a little of the meat upon them, and lay a lid 
on them, turn up the edges as you would a paſty, 
to keep in the gravy, fry them in a panful of 
hog's-lard; they are a pretty corner-dith for din- 
ner or ſüpßer If you want them for garniſh to 
_acod's-head; put in only oyſters; they are op 
pretty for a calf 's-head haſh, 


Swee. 


a ns 


2 * all eee cut the us even. Juft 


AIR. 
> 3 7 — * 
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TARE the meat of a boiled calf foot, two 
12 apples, and one ounce of candied orange; 
chop them very ſmall, grate half a nutmeg, mix 
them with the yolk of an egg, a ſpoonful of 
French brandy, and a quarter of a pound of 
currans 8 Faſhed and dried, make a good 
puff paſte, roll it in different ſhapes, as the fried 
ones, and fill them the ſame way; you may 


. either bake or fry them,——They : are a pretty 


ſide-diſh 80 n 8 


Common PATTIES. 
TAKE the kidney-part of a very fat loin of 


| boy chop the kidney, yeal, and fat very ſmall 


all together, ſeaſon it with mace, pepper, and 
ſalt, to your taſte, raiſe little patties the ſize of 


aà tea-cùp, fill them with the meat, put. thin lids 
on them, bake fm Very criſp. N is e 
l a ſide-diſh. ba 


'T ys - fine rarriss, 3 5 
SLICE either turkey, houſe-lamb, or chicken, 


| with an equal quantity of the fat of lamb, loin 


of veal, or the inſide. of a ſurloin of beef, a little 


parſley, thyme, and lemon- peel ſhred, ut it all 


in a marble-mortar, and pound it very fine, ſea- 


ſon it with white pepper and ſalt, then make a 


fine puff-paſte, roll it out in thin ſquare ſheets, 
put the forcemeat in the middle, -cover it over, 


before 


; BO 


minutes in a quick oven; have ready a little 


_  inGurvii'novsrcEeber „ 
Kore they go into the oven waſh them over _ 
with the yolk of an egg, and bake them twenty 


white gravy, ſeaſoned with pepper; ſalt, and a 


— 


little ſhalot, thickened up with a little cream or 


butter; as ſoon as the Patties. came out of the 
oven, make a hole inthe top, and pour in ſome 
gravy, you muſt take care not to put too much 


gravy in for fear of its running out at the ſides; 
and ſpoiling the patties: 


T, make common Fair rkg. 


1 TAE E half a pint of ale and two eggs; beat 
in as much flour as will make it rather thicker 
than a common pudding; with nutmeg and 


ſugar to your taſte, let it ſtand three or four 
minutes to riſe, then dropthem with a ſpoon into 


a pan of boiling lard, fry them a light brownz 
drain them on a fieve, ſerve them up with ſugat 


grated over them; and witie-ſauce i in a boat. 


To make APPLE FRITTERS. | 
PARE the largeſt baking apples) you can get, | 


ie out the core with an apple-ſcraper, cut them 
in round ſlices, and dip them in batter, made as 
for common fritters, fry them criſp, ſerve them 
up with ſugar grated over them, and wine: ſauce 


in a boat. They are proper for a lage e | 


4 for ſupper. 


To nale Ciary FRITTERS. 
BEAT two eggs exceedingly. well, with one 


ſpoonful of eream, one of ratafia water, one 


* 


M ounce 
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*otince of loaf-ſugar, and two pocpftlt of flour; 
grate in half a nutmeg, have ready waſhed ind 
dried clary leaves, dip them in the batter, and 
fry them a nice brown; ſerve them up with 


quarters of Seville oranges laid round them and 
ood melted butter in a boat. 


£05, make RASPBERRY FRITTERS. | TM 


81 RATE two Naples biſcuits, pour over them 
half a gill of boiling eream; hen it is almoſt 
cold, beat the yolks of four eggs to a ſtrong 
froth, beat the buiſcuits a little, then beat both 
together exceedingly well, pour to it two ounces 
of ſugar, and as much juice of raſpberry as will 
make it a pretty pink colour, and give it a pro- 
per ſharpneſs, drop them into a pan of boiling 
"lard; the ſize of a walnut; when you diſh them 
up, Rick. bits of citron in ſome, and blanched 
almonds cut length-ways in others; lay round 
them green and yellow ſweetineats; and ſerve 
them up.— They are a pretty corner-diſh for 
either dinner or ſupper. 24 : 


47 mals Taxszy "Poe 77 


TAKE the crumb of a penny-loaf, pour ol 
it half a pint of boiling milk, let it ſtand an 
hour, then put in as much juice of tanſey as will 
give it a flavour, but not to make it bitter, then 
make. ĩt a pretty green with the juice of ſpinage, 
put to it a ſpoonful of ratafia- water, or brandy, 
ſweeten it to your taſte, grate the rind of half a 
lemon, beat the yolks of four eggs, mix them 

alt *- put them in a 1 with four 

| ounces 


/ 
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ounces of butter, ſtir it over a ſlow fire till it is 
quite thick, take it off, and let it ſtand two or 
three hours, then drop. them into a panful-of 
boiling lard ; a ſpoonful is enough for a fritter; 
ſerve them up with ſlices of orange round them, 
grate ſugar over tliem, and wine-ſauce in a boat. 


To make Pi. vx FRITT ERS with Rice, © 


GRATE the crumb. of a penny-loaf, pour 
over it a pint of boiling cream, or good milk, 
let it ſtand four or five hours, then beat it ex- 
ceedingly fine, put to it the yolks of five eggs, 
four ounces of ſugar, and a nutmeg grated ; 


beat them well together, and fry them in hog's- 


lard; drain them on a ſieve, and ſerve them up 
with wine-ſauce undet them. 
N. B. You may put currans in if you pleaſe: 


To make WATER FRITTERS. 


TAKE a quart of water, five or ſix ſooafals 
of flour (the batter muſt be very thick), and a 
little ſalt, mix all theſe together, and beat the 

olks and whites of eight eggs with a little 
N then ſtrain them through a hair- ſieve, 
and put them to the other things; the longer 
they ſtand before you fry them the better. Juſt 
before you fry them, melt about half a pound 
of butter very thick, and beat it well in; you 
muſt not ttirn hom: and take care not 2 burn 
them: * beſt thi to iy: them in is fine lard. 


164 ory EXPERIENGED - 


75 wake Faxen BANCBES. | 155 


TAKE half a pint of water, a bit of lemon⸗ 
125 a bit of beer the bigneſs of a walnut, a 
little orange-flower water; let theſe boil three 
or four minutes z then take out the lemon-peely 
and add to it a pint of flour, keep the water 
boiling and ſtirring all the while till it is Riff, 
then take it off the fire, and put in ſix eggs, 
leaving out the whites of three; beat tlieſe well 
for about half an hour, till they come to a ſtiff 
paſte, drop them into a pan of boiling lard with 
a tea-ſpoon ; if they are of a right lightneſs they 
will be vety nice ; keep ſhaking the pan all the 
time till they are of a light brown. A large 
diſh will take ſix or ſeven minutes boiling ; 

when done enough, put them into a diſh th at 
will drain them, ſet them by the fire, and ſtrew 

fine ſugar over th&m; | 


"770 make Gznman Ports. | 


rr half a pint of good milk into a toſſing⸗ 
pan, and dredge it in flour till it is thick as haſty- 
pudding, keep ſtirring i it over a flow fire, till it is 
all of a lump, then put it in a marble-mortar ; 
when it is cold put to it the yolks of three eggs; 
four ounces of ſugar, a fpoonful of roſe-water, 
grate à little nutmeg, and the rind of half a le. 
mon, beat them together an hour or more; wherr 
it looks light and bright, drop them into a pari 
of boiling lard with a tea-ſpoon, the ſize of a 
large nutmeg, they will —_ and look like a x large 


s $. 
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yellow plumb if they are well beat: as you fry 
them, lay them on a fieve to drain, grate ſugar 

round your diſh, and ſerve them up with ſack | 
for ſauce.—lt is a proper Woge li for dinner 
or ſupper. 


To male Gorkks. „ 


BEAT three eggs well, with three ſpoonfuls 
of flour and a little falt, then mix them with a 

Int of milk, an ounce of ſugar, and half a nut- 
meg grated, beat them well together, then make 
your gofer tongs hot, rub them with freſh but- 
ter, fill the bottom part of your tongs, and clap 
the top up, then turn them, and when a fine 
| brown on both ſides, put them in a diſh, and 
pour white-wine ſauce over them; five is enough 
for adiſh ; do not lay them one upon another, it 
will mate them ſoft, —You may aka in currans 


if you pleaſe, 


"Fo make WAFER: e 


BEAT four eggs well, with two ſpoonfuls of 
fine flour, and two of cream, ane ounce of loaf- 
ſug gar, beat and ſifted, half a nutmeg grated, 
put a little cold butter f in a clean cloth, and rub 
| your pan well with it, pour in your batter, and 
make it as thin as a wafer, fry it only on one 
fide, put them on a diſh, and grate ſugar betwixt 
every pancake, and ſend them hot to the table. 


To make CREAM PANCAKES. 
"TAKE the yolks of two eggs, mix themwith 


i half a pint of good cream, two ounces of ſugar, 
M 3 rub 
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rub your pan with lard, and fry; them as thin ag 
me en aer o over ee 200 erſe them 


275 nale Cuany rardeibr s 


BEAT three eggs with three ſpoonfuls of 
fine flour, and a ljetle ſalt, exceedingly well, mix 
them with a nge milk, and put lard into your 
pan; when it is hot, put in your batter as thin 

as poſſible, then lay in your clary-leaves, and 
pour a little more batter thin over them; Hy 
Seals a fine brown, and ſerve them up. of 


'T make Barrzs banga xls, 


BEAT three eggs with. a pound 5 flour very 
well, put to it a pint of milk, and a little ſalt, 
fry them in lard or butter, grate ſugar over wen, 
cut them 1 in quarters, and ſerve them WP. 


A 


To maks fine Pancares.” 


TAKE a pint” of cream, eight eggs N 
out two of the whites) three ſpoonfuls of ſack, 
or orange-flower water, a little ſugar, if it be 
agreeable, a grated nutmeg ; the butter and 
cream muſt be: melted over the fire Fmix all to- 
gether, with three ſpoonfuls of flour; butter the 
frying- pan for the firſt, let them run as thin as 
you can in the Pan,, fry them x Mey; and ſend 
| them up hot. 7: | | 


To make Tanssgy ee e 


BEAT four eggs, and put to them half a pint 


of wh four  ſpoonfuls of Hour, and Py of 
. 


fine ſugar, beat them a quarter of an hour, men 


— 


two of the juice of ſpinage, with a little grated 


7 77 
2 

f 

1 * 


Seville oranges, 18 qubl exehin d fu gar over 
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CCC 
Obſervations ou, PUDDIN s. 
ö | ; "Gs * n 1 l 3 19 1 2 
BRE D and cuſtard puddings require time, 
and a moderate oven, that will raiſe and 


* 
1 


not burn them; batter and rice puddings a quick 
cven, and always butter the pan or diſh before 
you pour the pudding in; when you boil a pud- 
ding, take great care your cloth is very clean, dip 

. It in boiling water, and flour it well, and give 
pour cloth a ſhake; if you boil it in a baſon, 
1 8 butter 


* ”O4 44 T 


16. Tut EXPERIENCED | | 


Pp it and, boil it in plenty of water, and 
Urn it often, and de not cover tte an: when 


| enoug h fake! it up in the baſon, let it ſtand a few 
pie to cool, then untie the ſtring: wrap the 
cloth round the baſon, lay your diſh over it, 


and turn the pudding out, and take the baſon 


and cloth off very carefully; for - c often 1 


5 e is broke 1 in turning Spe 


. A HowTixe PUDDING. 195 5 
> wor; the ſkins of two lemons very bender 


and beat them very fine; beat half a pound of. 
almonds in roſe-water and a pound of ſugar 
very fine,” melt half a pound of butter, and let 
it ſtand till quite cold; beat the yolks of eight 


g8 and the Whites of four, mix them, and 


beat them all together, with a little erange-lowet 
water, and bake it in an oven, e e 


i To make a baked ALMoND-PoppING. 


BEAT eight' eggs, and mix them with a pint 


of good cream, and a pound of flour, beat them 
well together, and put to them a pound of beef. 


ſuet chopped very fine, a pound of currans well 


cleaned, half à pound of jar-raiſins, ſtoned and 


chopped ſmall, a quarter of a pound of powdere: 


ſugar, two ounces of candied. citron, the ſame o 


_ candied orange cut ſmall, grate a large nutmeg, 


and mix all well together, with half a gill of 


. 
. y © 
I's #4 
” a 
2 : 


brandy, put it in a cloth, and tie it vp _ it 
will take four hours boiling, 


" TP” 
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To male a baked ApPLE-PUDDING. 1 
HALE a pound of apples well boiled and 


pounded, half a pound of butter beaten to a 


cream, and mixed with the apples before they 
are cold, and ſix eggs with the Whites, well 
beaten at ſtrained, half a pound of ſugar, 
pounded and ſifted, the rinds of two lemons, 
wel! boiled and beaten; ſift the peel into clean 
water twiee in the boiling, put à thin cruſt in 


the bottom and xims of your diſh. Half 5 


hour Wend 
A boilad e 1 A v 


BOIL a ſtick or two: of einnamon in a quart 
of thin cream, with a quarter of a pound of 


ſugar; when it is cold put in the yolks of fix- 
eggs well beat, and mix them together; ſet it 


over a flow fire, and ſtir it round one way, till 
it grows pretty thick, but do not let it boil, take 


it off, and let it ſtand till it be quite cold, butter 
A: cloth very well, and dredge it with flour, put 


in your cuſtard, and tie it up very cloſe ; it will 
take three quarters of an hour boiling; when you 
take it up, put it in around baſon to cool alittle, 
then untie the cloth, and lay the diſh on the 
bowl, and turn it vplide down ; be careful how 
you take off the cloth, for a very little will 
break the pudding; grate over it a little ſugar; 
for ſauce, white wine thickened with flour and 
butter 21 in "us diſh. 80 


— 


4 17 
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A. LEMon-PupDING. - 


ba BLANCH and beat eight ounces. of * Il | 
almonds, with orange-flower water, add to them 
alf a pound of cold butter, the yolks of ten 
eggs, the juice of a large lemon, half the rind 
grated fine, work them in a marble mortar, or 
wooden baſon, till they look White and light, 
lay a good puff paſte pretty thin in the. OR 
of a China- diſh, and pour in Jour pudding 3.3 J 
will take hatf an: hour baking 


To make a LEMON-PUDDING 4 a be way. 


| GRATE the rinds of four lemons, and the 
Juice of two or. three, as they are in ſize, then 
take two buiſcuits grated, three quarters of a 
pound of boiled butter, with half a pound of 
ſugar diſſolved in the yolks of twelve eggs, and 
four whites well beat, with a little ſalt, and a 
quarter of a nutmeg grated; mix all together 
very well, and put it into a diſh; put a nice paſte 
round the edge before it goes into dne oven. 


Half an hour will bake 1 "RW | 3 


2 nale a Lzxon-Pupping a third way. | 


ARE a pound of flour well dried and ſifted, 
2 er of fine ſugar beat and ſifted; the rind 
pf a lemon grated, twelve eggs, the yolks beat 
a little by themſelves, and the whites beat till 
they are Al froth, then gently mix; all together, 
Put it in a pan, and bake it juſt half an hour. 


244 Es 4A ground 


» þ- a 


* 
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A ground R1ce-PupDinG. 
-BOIL: four ounces of ground rice in water 


un it be ſoft, then beat tile yolks of four 2 


and put to them a pint of cream, four oune 
ſugar, and a quarter of a Ace of ere mix 
run al well” together. e ße 208 


+) 12 + 2 


ran 4 . 1 0 


; "Su 7 THY 
. Boll the rind of a Seville orange very ſoft, 
beat it in a marble- mortar, with the juice, put 
to it two Naples biſcuits grated very fine, half a 
pound of butter, a quarter of a pound of ſugar, 
5 nd the yolks of ſix eggs, mix them well to- 
ge 


ther, oy a good puff. paſte round the edge of 
your China- diſh, bake it in a gentle oven half 


an hour; you may make a lemon- pudding the 
ſame way, by putting in a lemon 8 of the 
orange. 5 | 

To nale a an Onance-Puppi NG a a ſecond ay. 


TAKE the rinds of fix oranges, boil them 


til they are tender, changing the water as often 


as you find it bitter, cut them very fine, then 
pound and ſift three quarters of a pound of loaf- 
ſugar, waſh very well three quarters of a pound 
of butter, then take twelve eggs, leaving four 
of the whites out; mix all well together, but- 
ter the bottom of the diſh/well, and make a 
rich cruſt, which muſt be put at the bottom. 
Bake it © nicely ; it mult not be too brown, 


CALF's- 


; 
v7 
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CaLr's-Foor PUDDING. . 


BOIL a gang of calf's- feet, take the Meat 
as the bones, and chop it exceedingly fine, put 
to it the crumb of a penny-loaf, a pound ot beef- 
ſuet ſhred very ſmall, half a pint of cream, 
eight eggs, a pound of currans well leaned, 
four ounces of citron cut ſmall, two ounces of 
candied orange cut like firaws, a large nutmeg 
grated, and a large glaſs of brandy, mix them 

all very well together, butter your cloth, and 
duſt it gr = flour, tie it cloſe up; boil it three 
hours; when you take the pudding up, it is beſt 
to put it in a bow] that will juſt hold it, and 
let it ſtand a quarter of an hour before you 
turn it out, lay your diſn upon the top! of {the 
Ae 5 turn it upſide down. | 


1 — boiled Rics-Puppinc, | 


BOIL a quarter of a pound of rice in water | 
al it be ſoft, and put it in a hair- ſieve to drain; 
beat it in a marble-mortar, with the yolks of 
five eggs, a quarter of a pound of butter, the 
ſame of ſugar, grate a ſmall nutmeg, and the 


rind of half a lemon, work them well together 


for half an hour, then put in half a pound of 
currans well waſhed and cleaned, mix them 
well together, butter your cloth and tie it up, 
boil it an hour, and ſerve it up with white-wine 


Bx ZA 
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BEA D-PuDDBINe. 


TAKE the crumb of a penny- loaf, and pour 
6n it a pint of good milk (boiling hot, when 
it is cold, beat it very fine, with two ounces of 


butter, and ſugar to your palate, grate half a 4 


nutmeg in it, beat it up with four eggs, a 

put them in, and beat all together, near half an 
hour, tie it in a cloth, and boil it an hour; you 
may put in half a pound of currans for change, 
and pour over it a white-wine ſauce. OATS: 


To make a boiled Baeap-PupDinG a ſecond way. 


h Take the inſide of a penny-loaf, grate it 
1 add to it two ounces of butter, take a pint 
and a half of milk, with a ſtick of, cinnamon; 


boil it, and pour it over the bread, and cover it 
cloſe till it is cold, then take fix eggs beat up 


very well with roſe- water; mix them all well 


together, ſweeten to your taſte, and boil it one 
hour. 


To make a Nick PUDDING. 


- BOIL half a pint of milk with a bit of cin- 
namon, four eggs, with the whites well beaten, 


the rind of a lemon grated, half a pound of 


ſuet chopped fine, as much bread as will do; pour 


your milk on the bread and ſuet, keep mixing 
it till cold, then put in the lemon-peel, eggs, 
a little ſugar, and ſome nutmeg grated fine. 


Either bake or boil it, as you think proper. 
Ts 


— —— 


| 


[ 
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To nale 6: PLAIN: PUDDING. 


BEAT the yolks and whites of 'three ehs; 
with two large ſpoonfuls of flour, a little ſalt, 
and half a pint of good milk or cream, make it 
the thickneſs of a pancake- batter, and beat all 
very well together. Half an hour will holl1 it. 


To make 4 Srexer-PuppiNG. 
-CUT a penny. loaf as thin as poſſible, put 2 


lay er of bread in the bottom of a pewter-diſh, 


— ſtrew over it a layer of marrow or beef - ſuet, 
a handful of currans, then lay a layer of bread, 


and ſo on, till you fill your diſh, as the firſt lay; ; 


let the marrow or ſuet and currans be at the 


top, beat four eggs, and mix them with a quart 


of cream, a quarter of a pound of ſugar, and a 
large nutmeg grated, pour it on your diſh, and 
bake it in a moderate oven; when it comes out 
of the oven, pour over it white- wine ſauce. | 


+10 


An APR1COT-PUDDING. 


TAKE twelve large apricots, pare them, and 
give them a ſcald in water, till: they are ſoft, then 


take out the ſtones, grate the crumb of a penny- 


loaf, and pour on it a pint of cream boiling hot, 


let it ſtand till-half- cold, then add a quarter of a 
pound of ſugar, and the yolks of four eggs, mix 


all together with a glaſs of Madeira wine, pour 
it in a diſh, with thin puff-paſte round, bake | it 
half an hour in a moderate oven,” 


Y- 1 | A TRAN- 
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A TRASPARENT PUDDING... __ 

BEAT eight eggs very well, and put them in 
2 pan, with half a pound of butter, and the ſame 
weight of loaf-ſugar beat fine, a little grated nut- 
meg, ſet it on the fire, and keep ſtirring it till it 
thickens like buttered eggs, then put it in a baſon 
to cool, roll a rich puff-paſte very thin, lay it 
round the edge of a China- diſh, then pour in the 
pudding, and bake it in a moderate oven half an 
hour, it will cut light and clear.—It is a pretty 
pudding for a corner for dinner; and a middle for 
ſupper; {© : if ur 481154: 


A VIERMICELLI PUDDING. | 


f 


' BOIL four ounces of vermicelli in a pint of 
new' milk till it is ſoft, with a ſtick or two of 
cinnamon, then put in halfa pint of thick cream, 

a quarter of a pound of butter, a quarter of a 
pound of ſugar, and the yolks of four beaten 


- 


eggs. Bake it in an earthen-diſh without a 
Pane RA OW Oe ty 


A red $aco-PUDDING. _ 


TAKE two ounces of ſago, boil it in water, 
with a tick of cinnamon, till it be quite ſoft and 
thick, let it ſtand till quite cold; in the mean 
time grate the crumb of a halfpenny-loaf, and 
pour over it a large glaſs of red wine, chop four 
ounces of marrow, and half a pound of ſugar, 
and the yolks of four beaten eggs, beat them all 
together for a quarter of an hour, lay a puff- 

N Pac ir rail 


1 mY rut eee 


ene 


l cut the . way; c ani its of det cur 
the ſame 7 ſend it to table. 1 


4 boiled Tansry-PuppiNG... , 


' GRATE fout Naples biſcuits, put a8 An 
Eream boiling hot as will wet them, beat the 
yolks of four eggs, have ready a few chopped 
tanſey-leaves, with as much ſpinage as will make 

wm 4 retty green, be careful you do not put too 
| Muck tanſey in it; it will make it bitter, mix all 
together when the cream is cold with a 5 
ſugar, and ſet it over a flow fire till it gr 
thick, then take it off, and when cola put 1 in 
a cloth; well buttered and floured; tic it up cloſe; | 
and let it boil three quarters of an hour, take it 
up in a baſon, and let it ſtand one quarter, then 
turn it carefully out, and uy ui wine ſauce 


round it 


 Tanszy-Popping with PEN 

' BLANCH four ounces of almonds, and beat 
them very fine, with roſe-water, flice a French 
roll very thin, put on a pint of cream boiling 
hot, beat four eggs very well, and mix with the 
eggs when beaten a little ſugar, and grated nut- 
meg, a glaſs of brandy, a little juice of tanſey, 
and the juice of fpinage to make it green, put 
all the ingredients into a ſtewpan, with a quar- 
ter of a pound of butter, and give it a gentle 
boil; you may either boil it or bake it in a diſh, 


either with a cruft or writing-paper. 


1 
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1 TanszrPupbiNG of ground. | | F | 


- BOIL fix ounces of ground rice in a quart of 5 


"good milk, till it is ſoft; 2k put in half a pound 


of butter, with ſix eggs very well beat, and ſugar 
and roſe- water to make it palatable ; beat ſome 


ſpinage in a mortar, with a few leaves of tanſey, 


ſqueeze out the juice through a cloth, and put 
it in mix all well together, cover your diſh with | 
vriting-paper well buttered, and pour it in; 


three quarters of an hour will bake it; when 


you difh ĩt up, ſtick it all over with a Reue ox 
| {vey orange in half quarters. | 


4 $aco-PuppinG another way,” 


BOIL two ounces of ſago till it is quite thick 


in milk, beat fix eggs, leaving out three of the 
whites, put it to half a pint of cream, two 
ſpoonfuls of ſack, nutmeg and ſugar to your 


taſte; PR a paſte round your diſh, 
Little CITRON-PUDDINGS, 


TAKE half a pint of cream, one ſpoonful 


of fine flour, two ounces of ſugar, a little nut- 
meg, mix it all well together, with the yolks 


of three eggs, put it in tea-cups, and ſtick in it 


two ounces of citron cut very thin, bake them 


in a pretty quick oven, and turn them out upon 
b es is enough for a ſide-diſh, 


5 baked Tanszy-PUDDING. | 


' GRATE the crumb of a pe TE pour i 


on it a Pre of boiling milk, with a quarter of 
vis. a pound 


rb TRE EXPERTENCED 


a pound of butter in it, let it ſtand. ll STOR 
cold, then beat five eggs, and put them in, with 
a quarter of a pound of ſugar, a large nutmeg 
grated, and a glaſs of brandy, ſtir them about, 


and put them in a toſſing-pan, with as much 
juice of ſpinage as will green it, and a little 


tanſey c chopped ſmall, ſtir it about oyer a flow” 
fire till it grows thick, butter a ſheet of writing 
paper, and lay it in the bottom of a pewter-diſh, 
in the corners of the paper, to make jt ſtand 
one inch above the diſh, to keep the pudding 


from ſpreading, and let it ſtand three quarters of 


an hour in the oven; when baked, put the diſh 
over it you ſend it up in, and turn it out upon it, 
take off the paper, ſtick it round with a Seville 


orange cut in half quarters, ſtick one 2 in 
the middle, and ſerve it up with wine; lauce. It“ 


will look as green as at it had not been baked, 5 


when turned out. 5 1 N 


4rgreen Contive-Pypbing. | 
GREEN a quart of codlings as for a pie, 


rub them through a hair- ſieve with the back of 
a wooden-ſpoon, and as much of the Juice of 


beets as will green your pudding, put in the 
crumb of half: a penny-loaf, half a pound of 
butter, and three eggs well beaten; beat them 
all together, with half a pound of ſugar; and two 
ſpoonfuls of cyder; lay a good paſte round the 
rim of the gin; and pour it 1u.—. Half an hour 
will r it. 5 


Te 


: « 7 
4 * 
v 


To maſie a common R1cs-PUDDING. 99200 


WASH half a 2 of rice, put to it three 
pints of good milk, mix it well with a quarter 


of a pound of butter, a ſtick or two of cinnamon 


| beaten fine, half a nutmeg grated, one egg well 
beat, à little ſalt and fugar to your taſte, ——— 
One hour and a half will bake it in a quick oven; 
when it comes out take off the top, and put the 
pudding in breakfaſt cups, turn them into a hot 


dith, ne little puddings, and ſerve it up: 
ay” MArROW-PUDDING. 5 


POUR on the crumb of a penny-loaf a * 
of cream boiling hot, cut a pound of beef- mar- 
row very thin, beat four eggs very well, then add 


a glaſs of brandy, with ſugar and nutmeg to your 


taſte, and mix them all well up together; you 
may either boil or bake it; three. quarters of an 


hour will do it; cut two ounces of citron very 


thin, and Rick them all over it when you diſh 


i A | | 
- Mazrxow-PoppiNG a ſecond « way. 


Hal boil four ounces of rice, ſhred half a 
pound of marrow very fine, ſtone a quarter of 
a pound of raiſins, chop them very ſmall, with 
two ounces of currans well cleanfed, beat four 
eggs a quarter of an hour, mix it all together, 
Vith a pint of good cream, a ſpoonful of brandy, 
ſugar and nutmeg to your taſte : you may either 
| bake it, or put it in hog's ſkins, 


N2 Marrow: 
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Marrow-PUDDING 4 third way. 


BLANCH half a pound of almonds, put 
them in cold water all night, the next day beat 
them in a marble-mortar very fine, with orange- 
flower or roſe-water, take the crumb of a penny- 
loaf, and pour on them a pint of boiling cream; 
whilſt the cream is cooling, beat the yolks of 
four eggs and two whites à quarter of an hour, 
add a little ſugar, and grate nutmeg to your pa- 
late, have ready ſhred the marrow of two bones, 
and mix them all well together, with a little can- 
died orange cut ſmall ; this is uſually made to fall 
in ſkins, but it is a good baked pudding: if. you 
put it in ſkins, do not fill them too o fal, for ie 

will yell, but boil them gently. 82 


Wurre-Poppixos 7 in Skins. 5 


WASH half a pound of rice in warm water, 
boil it in milk till-it is ſoft, put it in a ſive to 
drain, blanch and beat half a pound of Jordan 
almonds very fine, with roſe-water, waſh and 
dry a pound of currans, then cut in ſmall bits 
a pound of hog's-lard, take ſix eggs and beat 
them well, half a pound of ſugar, a large nut- 
meg grated, a ſtick of cinnamon, a little mace, 
and a little ſalt, mix them very well uber, 
fill your {kins and boil them. 264 it 


To make a Qyaxino-PuppinG. 


- BOIL a quart of cream, and let it ſtand till | 
almoſt cold, then beat four eggs a full quarter of 
an hour, with a ſpoonful and a half of flour, then 
mix them with your cream, add ſugar and nut- 
meg to your palate, tie it cloſe up in a cloth well 
buttered, 


* 2 
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buttered, and let it boil an hour, and turn it 
carefully out. 


To make a QuaxING-PUDDING « a „ way. 


TAKE a pint of good cream, the yolks of 
ten eggs and ſix Whites, beat them very well, 
and run them through a fine ſieve; .then take 
| two. heaped ſpoonfuls of flour, and a ſpoonful 

or two of cream, beat it with the flour till it is 
ſmooth, and mix all together, and tie it cloſe 
up in a diſh or baſon well rubbed with butter, 
and dredged with flour; the water muſt boil 
when: you, put in the pudding. One hour. will 
| boll it; ſerve it up with wine-ſauce 3 in a boat. 


A YoLrtawn RE-PUDD1 NG to bake 1 MzAr. 


BEAT four e vgs, with four large ſpoonfuls of 
Bus flour, and a little ſalt, for a quarter of an 

hour, put to them one quart and a half of milk, 
mix them well together, then butter a dripping- 
pan, and ſet it under beef, mutton, or a loin of 
veal when roaſting, and When it 1s brown cut it 
in ſquare pieces, and turn it over; when well 
browned on the under-ſide, ſend it to table on a 
dich. ou may mix a boiled ages the ſame 
way. | 
; Mars 180 A boiled Miix-PudpiNG. | 
POUR a. pint. of new milk boiling hot on 
three ſpoonfuls of. fine flour, beat the flour and 
milk for half an hour, then put in three eggs, and 
beat it a little longer, grate in half a tea · ſpoonful 
of ginger, dip the cloth in boiling water, butter 
it well, and flour it, put in the pudding, and tie 
It cloſe up, and boil it an hour; it requires great 
N 3 n 


92 FEE SP EWNGs #9 


care when you turn it out; F over it thick 
melted butter. 


He K Pybni INS. 


| OF einge beets, parſſey, and . ie | 
each a handful; waſh them; and give them a ſcald 
in boiling water, then ſhred them very fine, 
have eaſy a quart of groats ſteeped in warm 
Water half an hour, agd a pound of hog s- lard 
eut in little bits, three large onions chopped 
fmall, and three ſage- leaves hacked fine, put in 
a little ſalt, mix all well together, and tie it cloſe 
up; it will require to be taken er e 
| facken the ſtring a little. 


"To make a aer eee . 


ARE a middling white yam, and either 
boil or roaſt it, then pare off the ſkin' and pound: 
it very fine, with three. quarters of a pound of 
butter, half a pount of ſugar, a little mace, 
einnamon, and twelve eggs, leaving out half 
the whites, beat them with a little roſe- water. | 
You may put in a little cieron out walk, if l 
like it, and bake it nicely. | 


* GoosEBrRrnyY- Pub rre- 


$CALD half a pint of green TINY in 

water, till they are Toft, put them into a ſieve 
to drain, when cold work them through a hair- 
Hieve with the back of a clean wooden-ſpoon, | 
add to them half a pound of ſugar, and the fame 
of butter, four ounces of Naples biſcuits, beat 
fix eggs very well, then mix all together, and 
beat them a quarter of an hour, pour it in an 
earthen-diſh WROOW ** half an hour will 
bake it. 


4, 75 1 (üĩÄ7 ³· mM /m | 232 
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. 9 nale Rasppenny DvmPLINGs. 1 


MAKE a good cold paſte; roll it a quarter of 
an inch thick, and ſpread over it raſpberry j jam 
to your own liking, roll it up, and boil it in a 
cloth one hour at leaſt, take it up; and cut it in 
five llices; and lay one in the middle and the other 
four round it, pour a little good melted butter 
in the diſh, and grate fine ſugar round the edge 


of tlie diſh. ary: is A rp r 4 corner or "ES 
"TE. dinier,” s 


” * a6 


2 0 ak Danson N 8 Y 


. MAKE A good hot paſte cruſt, roll i pretty 
Thin; lay it in a baſon, and put in what quantity; 
of damſons you think proper, wet the edge of 

the paſte, and cloſe it up; boil it in a cloth one 
hour, and ſend it u up whole; pour over it melted 
butter, and grate ſugar round the edge of the 
giſh.— Note, you may make any Naar of * 
ferved Fruit the ſame Way: | 


77 3 Appis-DomPLINGS: | 


PARE your apples, take out the core with an 
apple-ſcraper,, fill the hole with quince or orange 
marmalade, or ſugar, which ſuits you, then take 
a piece of cold paſts; and make a hole in it, as 
if you was going to make a pie, lay | in your apa 
ple, and put another piece of paſte in the ſame 
form, and cloſe it round the ſide of your apple, 
it is much better than gathering it in a lum at 
one end, tie it in a cloth; and boil it three quar- 
ters of an hour; pour melted butter over them, 
and ſerve them up: five is endugh. for a diſh. 


Na Te 


£ 


__ - THE EXPERIENCED . - 

To mate a SpaRROW DUMPLING. 
MIX half a pint of good milk, with three 
eggs, a little ſalt, and as much flour as will 
make it a thick batter, put a lump of butter, 
rolled in pepper and ſalt, f in every ſparrow, mix 
them in the batter, and tie them in a cloth, boil 
them one hour and a half, pour melted butter 
over here, and ſerve them. up. W 


; Jo make a BRN rn 2 65 
TAKE a pound of flour; mix a Tos „ 
barm in it, with a little ſalt, and make it into 
a light paſte with warm water, let it lie one 
hour, then make it up imo round balls, and tie 
them up in little nets, and put them in a pan of 
boiling. water, do not cover them, it will make 
them ſad, nor do not let them boil ſo faſt as to 
let the water boi over them, turn them when 
they have been in ſix or ſeven minutes, and they 
will riſe through the net and look like diamonds, 
twenty minutes will boil them; ſerve them up, 
and pour ſweet ſauce over they: wy 


Do make 0 Hanover CAKE or Piparad . 
TAKE half a pound of almonds blanched 
and beat fine; 25 à little roſe-water, half a 
pound of fine fugar, pounded and ſifted, fifteen 
_ :eggs, leaving out half the whites, the rind of 
a lemon grated very: fine; put a few almonds in 
the mortar at a time, and put in by degrees about 
a tea: cupful of roſe · water; keep throwing in the 
ſugar; when you have done the almonds and 
fugar together, a little at a time till they are all 
uſed up, then put it into your pan with the eggs: 
beat them very well together. Half an hour 
will bake it; it muſt a a light brown. 


186. 
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5 "CHAP. VII. BOY r 
2328 on making DzcoxarioNs . 2. 
TABLE. Zit 


9 


WIe. you ſpin a ſilver web for a deſert, 
always take particular care your fire is 
clear, and a pan of water upon the fire, te 
keep the heat from your face and ſtomach, 
for fear the heat ſhould make you faint; you 
muſt not ſpin it before the; kitchen fire, for 
the ſmaller. the grate is, fo that the fire be/clear 
and hot, the better able you will be-to-ſit-a long 
time before it; for, if you ſpin a whole deſert, 
vou will be ſeveral hours in ſpinning it; be ſure 
to have a tin- box to put every baſket in as you 
ſpin them, and cover them from the air, and 
keep them warm until you have done the whole, 
as your receipt directs you. 
f you ſpin a gold web, take care your chaing- 
diſh is burnt clear before you ſet it upon the 
table where your mould is; ſet your ladle on the 
ſire, and keep ſtirring it with a wooden ſkewer till 
it juſt boils, then let it cool a little, for it will 
not ſpin. when it is boiling hot, and if it grows 
cold it is equally as bad; but as it cools on the 
 fides of your ladle, dip the point of your knife 
in, and begin to ſpin round your mould as long 
as it will draw, then heat it again; the only art 
is fo keep it of a proper heat, and it will draw 
out. like a fine thread, and of a gold colour; it 
isa great fault to put in too much ſugar at zune 
1 or 
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| for * heating takes the moiſture wa of the | 


ſugar, and burns! it; therefore the beſt way is to 
Put in 4 little at a time, and clean out your ladle. 

When you make a hen or bird's neſt, let part 
of your jelly be ſet in your bowl before you put 


on your flummery or ſtraw, for if your jelly is 
warm, they will ſettle to ' the bottom, and mix 


together. 3 7 rio 2 = ; a - 
if If it be a pion; f dra ent Paid 


| put zu your jelly at thivs different times, tom: * 


your fiſh or fruit keep at a proper diſtance one 


| Sw another, and be ſure your jelly is very clear 
and ſtiff, or it will not ſhew the figures, nor keep 
| whole; when you turn them out, dip deen | 


in warm water; as your receipt « dire&s, then turn 
your diſh or falver upon the top of your baſon, | 
and turn your baſon upſide down. 

When you mike flummery, always e 
have: it pretty thick, and your moulds wet in 
cold water before you put in your flummery, or 
your- jelly will Keke to the bottom, and the 
cream ſwim at the top, ſo Ut m look th be 
two different colours. 

If you make cuſtards, do. not 15 theta! beit 
after the yolks are in, but ſtir them all one way, 
and keep them of a good heat till they are thick 
enough, and the rawaefs of the eggs is pk off. 

Wen you make whips or Pieds 8, raiſe 
your froth with a chocolate- mill, and lay it upon 
a ſieve to drain, it will be much prettier,” aud 
will lie upon your glaſſes without mixing with 
your wine, or running down the fides of your 
| glaſſes; and when you have made any of the 
defore-mentioned * * them in a cool, : 


airy 


— 
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ty place, for a eloſe place will give them a bad 
Hſte, and ſoon ſpoil en n 

To Join a S1 II Wes for covering sbs 
| IERATE 7-43 041 59 Lt 97 


TAKE a quarter of a pound of treble refined - 
fogar; i in one lump, and ſet it before a moderate 


fire on the middle of a ſilver- ſalver, or pewter- 


plate, ſet it a little aflant, and when it begins to 
run like clear water to the edge of the plate er 
falver, have ready a tin cover, or China-bowl, 
fet om a ſtool; with the mouth downward, cloſe | 
to the ſugar, that it may not cool by carrying g 
too far, then take a clean knife, and take up as 
much of the ſyrup as the point of the knife will 
hold, and a fine thread will come from the point; 
which you muſt. draw as quick as poſſible back- 
wards and ferwards, and alſo round the mould, 
as long as it will ſpin from the knife; be very 
 eareful you do not drop the ſyrup! on'the web, if 
you do it will ſpoilt it, then dip your knife into 
the ſyrup again, and take up more, and ſo keep 
fpinning till your ſugar is done, or your web is 
thick enough; be ſure you do not let the knife 
touch the lump on the plate that is not melted, 
it will make it brittle, and not ſpin at all; if your 
ſugar is ſpent before your web is done, put freſh 
fugar om a clean plate or ſalver, and do not ſpin 
from the ſame plate again; if you do not want the 
web to cover the ſweetmeats immediately, ſet it 
In a deep pewter-diſh, and cover it with a tin- 
cover, and lay a cloth over it, to prevent the air 
from getting to it, and ſet it before the ſire (it 
irs ak to be kept warm, Or it will fall); when 
| | ._ 
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your dinner or ſupper is diſhed, 3 APE 4 
plate or diſh the ſize of your web, filled with - 
different coloured ſweetmeats, and ſet your web 
over it. It is pretty for a middle, where the diſhes 
are few, or corner, where the number is large. 


To Hein a Gols Wis for coveting Sweer- 
Mars. - 


„ ite ounces nf 5 FL in 
a. \marble-mortar, and {ft it through a hair-ſieve, 
then put it in a ſilver or braſs ladle, but ſilver 


| makes the colour better, ſet it over a chafing- 
diſh of charcoal, that is burnt clear, and ſet it, 


on table, and turn a tin- cover or. China-bowl 


. upſide. down upon the ſame table, andwhen your 
ſugar is melted; it will be of a good colour, take 


your ladle off the fire, and begin to ſpin it with 
a knife, the ſame way as the filver web; when 


the ſugar begins to cool and ſet, put it over the 


fire" to warm, and ſpin it.as before, but do not. 
warm it too often, it will turn the ſugar a bad 
colour; if you have not enough of ſugar, clean 
the ladle before you put in more, and ſpin it 
till your. web is thick enough, then take it off 
and ſet it over the Os: as; Nos did e 
ſilver web. 1 eb 


To nale Gun Pl fir Drskar Daerr 
| or Covexs. . 


| TAKE two ounces of gum- dragon, teep iti in 
a tea-cupful of cold water all night, the next 
morning have ready a pound of treble- refined 


ſugar, beat and fift it: through a filk-ſieve, rub” 


your gum through a hair-fieve, then mix your 
ſugar 


"7 
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E fugar and gum together, work it till it is white, 


and mix it with a Paſte made of Marechalle pow- 


der, and cut it into ſuch devices as are e 


agreeable to your fGneyet 13 


To make ARTIFICIAL FLOWERS. 


"MAKE paſte of divers colours, with gum- x 


dragon thoroughly ſteeped, and mingled with 
powder-ſugar, and beat the paſte well in a mar- 
le- mortar; take prepared cochineal for the red; 


gamboge for the yellow ; indigo and orris for 


the blue; and the juice of beet leaves for the 
green, ſcaled” over the fire to take away their 
crudity.' Shape thepaſtes, thus orderedandrolled 


into thin pieces, in the form of roſes, tulips, &c. 
by means of tin-moulds, or cut out with a knife 


bias! ; finiſh the flowers all at once, and dry 


them upon egg-ſhells, or otherwiſe. Cut dif- 


ferent ſorts of leaves, i in like manner, out of the 


green paſte, to which you may 1 various 
owers, and 


figures, intermixed among your 
make the ſtalks with {lips of lemon-peel; garniſh 
the tops of the pyramids of dried fruits with theſe 
artificial flowers, or elſe a ſeparate noſegaꝝ may 


be made of them for the middle of your deſert; 


or they may be laid in'order in a baſket, or kind 
of cup, made of fine paſtry-work of crackling- 
cruſt, yy, cut and dried for that N 1 


42 8 
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8 make a DSI EY) 


SPIN two large webs, and turn one upon tha 
other to form a globe, and put in the inſide of 
them a few ſprigs of ſmall flowers and myrtle, 
and ſpin a little more round to bind them toge- 
ther, and ſet them covered cloſe up before the 
| fire, then ſpin two more on a leſſer bowl, and 
put in a ſprig of myrtle and a few ſmall flowers, | 
and bind them as before, ſet them by, and ſpin 


two more leſs than the laſt, and put in a few 


flowers, bind them and ſer them by, then ſpin 
twelve couple on tea- cups of three different ſizes 


in proportion to the globes, to repreſent baſkets, - 
and bind them two and two as the globes with - - 
ſpun-ſugar ; ſet the globes on a filver-ſalver, one 


upon another, the largeſt at the bottom, and 
ſmalleſt at the top; when you have fixed the 
globes, run two ſmall wires through the middle 
of. the largeſt globes, acroſs. each other; then 
take a large darning-needle and ſilk, and run it 
through the middle of the large baſkets, croſs. 
it at the bottom, and bring it up to the top, and 
make a loop to hang them on the wire, and do 
ſo-with the reſt of your baſkets, hang the largeſt 
baſkets on the wires, then put two more wires 


ada llittle ſhorter acroſs, through the middle of the 


ſecond globes, and put the end of the wires out 
betwixt the baſkets, and hang on the four mid- 
dle ones, then run two more wires ſhorter than 
the laſt through the middle of the top-globes, and 
| bang the baſke 1 the lowelt ; __ a pr 5 
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of myrtle on the top. of your globes, and ſet it 
on the middle of the table. Obſerve yon do nor 
put too much ſugar down at the time for a ſilver- 
web, betauſe the ſugar will loſe its moiſture, and 
run in lumps inſtead of drawing out; nor too 
much in the ladle, for the golden-web will loſe 
its colour by heating too often.—You may make 
the baſkets a ſilver, and the globes a gold co 
Jour, if you chooſe them. It is a pretty « d 
for a grand able. 5 


To male Carr's-Foor vat 


pur 2 gang of calves feet, well cleaned, into 
a pan, with ſix quarts of water, and let them. 
boil gently till reduced to two quarts, then take 
out the feet, ſcum. off the fat clean, and clear 
the jelly from the ſediment, - beat the Whites 
of five eggs to a froth, then add one pint of 
„ Liſbon, Madeira, or any pale made wine, if you 
cChooſe it, then ſqueeze i in the juice of three le- 
mons: When your ſtock. is boiling, take three 
ſpoonfuls of it, and keep ſtirring it with your 
wine and eggs to keep it from curdling; then add 
a little more ſtock, and ſtill, keep ftirring it, and. 
thin put it ig the pan, and ſweeten it with loaf- 
ſugar to your taſte; a glaſs of French brandy will 
keep the jelly from turning blue in froſty air; 
put in the outer rind of two lemons, and let it 
boil one minute all together, and pour it into a- 
flannel bag, and let it run into a baſon, and keep 
pouring it back gently into the bag till it runs 
clear and bright, then ſet your glaſles under the 
bag, and cover it, leſt duſt gets in.ä—If you would 
have the jelly f for a * tranſparent pud- 


—_ 
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ding, or r hen's. neſt, to be turned out of the 
mould, boil half a pound of iſinglaſs in a pan 
of water, till reduced to one quart, and put 
it into the ſtock before i it is refined. N 


1 nabe Savoury JaLLY. $44 


- SPREAD ſome flices of lean veal and ham | 
in the bottom of a ſtewpan, with a carrot and 
turnip, or two or three onions ; cover it, and 
let it ſweat on a ſlow fire, till it is as deep a brown 
as you would have it, then put to it a quart of 
very clear broth, ſome whole pepper, mace, a 
very little iſinglaſs and falt to your taſte ; let 
this boil ten minutes, then ſtrain it through a 
French ſtrainer, ſcum off all the fat and put it to 
the whites of three eggs, run it ſeveral times f 
through a jelly-bag ag you do other Jellies. 2 & K 


To make Sa vouzr JELLY for cold Meats. # 


BOIL beef and mutton to a ſtiff jelly, ſeaſon 
it with a little pepper and ſalt, a blade or two of 
mace, and an onion; then beat the whites of four 
eggs, put it to the jelly, and beat it a little, then 
run it through a jelly bag, and when clear pour 
it on your meat or fowls i in the dimm you ſend 1 N 
up on. 51 


To Sl HARTSHORN-JELLY a ſecond way, * 


TAKE half a pound of hartſhorn and put to 
it two quarts of water, let it ſtand in the oven 
all night, then ſtrain it from the hartſhorn, and 
cok it to.a a pint « of Rheniſh wine, the whites of 

. four 
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four eggs, a little mace, the juice of three le- 

mons, and ſugar to your taſte ; boil them toge- 

ther, and ftrain it through a jelly-bag ; p when it 
is fine, put it in your glaſſes for uſe. 


NM. B. If you have no Nein wine, whity 


wine will 0s. 


75 make FLUMMERY, 


PUT one ounce of bitter and one of ſweet. 


almonds into a baſon, pour over them ſome 
boiling water, to make the ſkins come off, which 
is called blanching, ſtrip off the ſkins, and 
throw the kernels into cold water, then take 
them out, and beat them in a marble mortar, 


with a little roſe-water, to keep them from oil= 


ing ; when they are beat, put them into a pint 
of calf's-foot ſtock, ſet it over the fire, and 
ſweeten it to your taſte with loaf-ſugar ; as ſoon 
as it boils, ſtrain it through a piece of muſlin or 
gauze; when a little cold, put it into a pint of 


thick cream, and keep ſtirring it often till it 


grows thick and cold, wet your moulds in cold 


- water, and pour-in the flummery, let it ſtand 
five or ſix hours at leaſt before you turn them 
out; if you Make the flummery Riff, and wet 


the moulds, it will turn out without putting it 
into warm water, for water takes off the figures 
of the mould, and makes the flummery look 
dull.— NM. B. Be careful you keep ſtirring it till 


cold, or it will run in —_ when you'turn 8 


out of e mould. 


8 „„ 


—— — — 
„„ PP - 
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To make Colo for FLUMMERY ad 
|  JELLIES- | 


| TAKE t two eee of cochined, bruiſe 2 
it with the blade of a knife, and put it into half 
aà tea - cupful of the beſt French brandy, and let 
it ſtand a quarter of an hour; filter it through 
a fine cloth, and put in as much as will make 
the jelly, or flummery, a fine pink; if yellow, 
take a little ſaffron, tie it in a rag, and diſſolve it 
in cold water; if green, take ſome ſpinage, boil 
it, take off the froth, and mix it with the e Jelly; ; 
if waie, pt in ſome cream. 


T6 make. 2 Fisn-Poxp. 1 


ALL four large fiſh-moulds with Arimnery; 
and fix ſmall ones, take a China-bowl, and pur 
in half a pint of ſtiff clear calf's-foot jelly, let it 
ſtand till cold, then lay two of the ſmall fiſhes | 
on the jelly, the right fide down, put in half a 
pint more jelly, ry it ſtand till told; then lay 
in the four fun fibes nero bne amther, that 


. _ when you turn the bowl upſide down the heads 


and tails may be ſeen, then almoſt fill your 
bowl with jelly, and let it ftand Ml cold, then 
lay in the jelly four large fiſhes, and fill the ba- 
Fon quite full of jelly, and let it ſtand till the 
next day; when you want to uſe it, ſet your 
bowl to the brim in hot water for one minute, 
take care that you do not let the water go into 
the baſon, lay your plate on the top of the ba- 
ſon, and turn it upſide down; if you want it for 
the middle, turn it out upon a ſalver; be ſure 
18 make your jelly very ſtiff and clear. = = 
7 
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Tuo make a HEN's NET. | 

TAKE three or five of the ſmalleſt pullet- 
eggs you can get, fill them with flummery, and 
when they are ſtiff and cold peel off the ſhells, 
. off the rinds of two lemons very thin, and 
boil them in ſugar and water, to take off the 
bitterneſs; when they are cold, cut them in 
long ſhreds to imitate ſtraws; then fill a baſon 
one third full of ſtiff calf's-foot jelly, and let it 
ſtand rill cold, then lay in the ſhred of the le- 
mons in a ring about two inches high in the 
middle of your baſon, ſtrew a few corns of ſago 
to look like barley, fill the baſon to the height 
of the peel, and let it ſtand till cold, then lay 
your eggs of lummery in the middle of the ring; 
that the ſtraw may be ſeen round; fill the baſon 
quite full of jelly, and let it ſtand, and turn it 
out the ſame way as the fin- pond. 


To make Buanc-Mancs of ISINGLASS:. 


BOIL one ounce of iſinglaſs in a quart of 
water till it is reduced to a pint; then put in 
the whites of four eggs; with two ſpoonfuls of 
rice water, td keep the eggs from poaching, and 


ſugar to your taſte, and run it through a jelly- is 


bag, then put to it two ounces of ſweet and 
one ounce of bitter almonds, give them a ſcald 
in your jelly, and put them through a hair-ſieve, 
put it in a China- bowl]; the next day turn it out, 
and ſtick it all over with almonds, blanched 

and cut lengthways: n N yon leaves 

or flowers, 


0 1 | GREEN 
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Gruen, Branc-Mance of ISINGLAss. > 


PISSOLVE your iſinglaſs, and put to it two 
ounces of ſweet and two ounces of bitter ab- 
monds, with as much juice of ſpinage as will 
make it green, and a ſpoonful of French brandy, 
ſet it over a ſtove- fire till it is almoſt ready to 
boil, then train it through a gauze- ſieve, when 
it grows thick, put it into a melon mould, and 
the next day turn it aut.—Garniſh It with Ted- 
and white flowers. P31 1. | 


CLEAR BLANc-MANGE. ö 


TAKE a quart of ſtrong calf s- foot Jelly, f 
ſkim off the fat and ſtrain it, beat the whites of 
four eggs, and put them to your jelly, ſet it 
over the fire, and keep ſtirring it till it boils; 
then pour it into a jelly- bag, and run it chrough 
ſeveral times till it is clear, beat one ounce of 
ſweet almonds, and one of bitter, to a paſte, 
with a ſpoonful of roſe- water ſqueezed through 
a cloth, then mix it with the jelly, and three 

ſpoonfuls of very good cream, ſet it over the 
fire again, and keep ſtirring it till it is almoſt 

| boiling, then pour it into a bowl, and ftir it very 

1 Often till it is almoſt cold, then wet Nun mn; | 

and fill them. | xa 


| YELLOW FLUMMERY. 

TAKE two ounces of iſinglaſs, beat it and 
14 open it, put it into a bowl, and pour a pint of 
=. boiling water upon it, cover it up till almoſt. 


| 2 * add a pint EY white wine, e == 
& th 7 ; 0 
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of two lemons with the rind of one, the yolk 
of eight eggs beat well, ſweeten it to your taſte, 
put it in a toſſing- pan, and keep ſtirring it; wien 
it boils ſtrain it through a fine ſieve, when al- 
| moſt cold; Put it into cups and moulds. 


A good GREEN, 
LAY an ounce of gamboge in a quarter of 


a \ pint of water, put an ounce and a half of good - 


ſtone blue in a little water, when they are both 
diſſolved mix them together, add a quarter of a 


pint more water, and a quarter of a pound of 


fine ſugar, boil it a little, then put it into a galli- 
pot, cover it cloſe and it will keep for years; be 
careful not to make it too deep a green, for a 
very little will do at a time. \ 


FrviIT in JELLY; | 


PUT half a pint of clear Riff calf s. foot jelly 
into a baſon, when it is ſet and ſtiff}, lay in three 
fine ripe peaches, and a bunch. of grapes with 
the ſtalks up, put a few vine-leaves over them, 
then fill up your bowl with jelly, and let it ſtand 


till the next day; then ſet your baſon to the brim 


in hot water, and as ſoon as you find it leaves the 


baſon, lay your diſh over it, and turn your Jelly | | 


carefully upon it—Garniſh with flowers. 


GREEN Marox i in FLUMMERY. 


MAKE a little tiff flummery, with a good 
deal of bitter almonds in it, add to it as much 
_ of ſpinage as will make it a fine pale green, 

FF when 


: | 
| 

| 

2 

| 
4 2 
5 1 
; | 
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_ when it is as thick as good cream wet your me- 
lon mould and put it in, then put a pint of clear 
calf's-foot jelly into a large baſon, and let them 
ſtand till the next day, then turn out your me- 
lon, and lay it the right fide down in the mid- 
dle of your baſon of jelly; then fill up your 
baſon with jelly that is beginning to ſet, let it 
ſtand all night, and turn it out the ſame way as 
the fruit in jelly: make a garland of flowers 
and put it in your jelly.—lt is a pretty diſh for 
middle at ſupper, or corner for a lecond courſe 
at Kinder. 


G1LDED Fin f in JeLLY. 


MAKE alittle clear blanc-mange as is directed 
in the receipt, then fill two large fiſh-moulds 
with it, and when it is cold turn it out, and gild : 
them with gold- leaf, or ſirew them over with 
gold and filver bran mixed, then lay them on a 

old-diſh, and fill it with clear thin calf's-foot 
jelly, it muſt be ſo thin as they will ſwim in it; 
if you have no jelly, Liſpon- wine, or day kind 
of pale made wines will do. 


Hen and Cnickens 7 in JELLY. 


MAKEaome flummery with a deal of ſweet 
almonds in it, colour a little of it brown with 
chocolate, and put it in a mould the ſhape of a 
hen; then colour ſome more flummery with the 
yolk of a hard egg beat as fine as poſlible, leave 
part of your flummery white; then fill the moulds 
of ſeven chickens, three with white flummery, 
and three with yellow, and one the colour of the 


: > hen 
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hen; when they are cold turn them into a deep 
_ diſh; put under and round them lemon- peel, 
boiled tender and cut like ſtraw, then put a little 
clear calf s- foot jelly under them, to keep them 
in their places, and let it ſtand till it is ſtiff, then 
fill up your diſh with more e her are a 
pretty decoration for a grand table. 


To make a TRANSPARENT PoDDiNG. | 


MARE. your calf*s-foot jelly very ſtiff, and 
when it is quite fine put a gill into a China-ba- 
ſon, let it ſtand till it is quite ſet ; blanch a few 
Jordan almonds, cut them and a y" hy, Jar railing 
lengthways, cut a little citron and candied lemon 
in little thin flices, ſtick them all over the jelly, 
and throw in a few currans, then pour more 
jelly on till it is an inch higher; when your jelly 
18 ſet ſtick in your almonds, raiſins. citron, and 
_ candied lemon, with a few currans ſtrewed in, 
then more jelly as before, then more almonds, 
railins, citron, and lemon in layers, till your 
baſon is full; let it ſtand all night, and turn it 

out the ſame way as the fiſh-pond. | 


To make a DESERT tnt 


TAKE a lump, of paſte, and form it into a 
Tock three inches broad at the top; colour it, and 
ſet in the middle of a deep China- diſh, and ſet 
a caſt figure on it, with a crown on its head, and 
a knot of rock candy at the feet; then make a 
roll of paſte an inch thick, and ſtick it on the 
inner edge of the diſh, two parts round, and cut 
a Gght Pieces of Fxingo-roots about three inches 


O * | long 
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long, and fix them upright to the roll of paſtè on 
the edge; make gravel-walks of ſhot comfits, 
from the middle to the end of the diſh, and ſet 
ſmall figures in them, roll out ſome paſte, and 


cut it open like Chineſe rails; bake it and fix it 


on either fide of one of the gravel-walks with 


gum, have ready a web of ſpun-ſugar, and ſet 
it on the pillars of eringo-root, and cut part of. 


| the web off to form an entrance where the 


Chineſe rails are.—It is a pretty middle-diſh 


for a ſecond courſe at a grand table, or a wed- 
ding-ſupper, only ſet two crowned figures on 
the mount inſtead of one, 


Duo make a FLOATING IsLAND- | 
GRATE the yellow rind of a large lemon 


into a pint of cream, put in a large plaſs of 


Madeira wine, make it pretty ſweet with loaf- 


ſugar, mill it with a chocolate-mill to a ſtrong 
froth, take it off as it riſes; then lay it upon a fieve 


to drain all night, then take a deep glaſs diſh, 


and lay in your froth, with a Naples biſcuit in 


the middle of it, then beat the white of an egg 
to a ſtrong froth, and roll a ſprig of myrtle in 
it to imitate ſnow, ſtick it in the Naples biſcuit, 


then lay over your froth curran-jelly, cut in 
very thin ſlices, pour over it very fine ſtrong 


calf*s-foot jelly, when it grows thick lay it all 
over, till it looks like a glaſs, and your diſh is 
Full to the brim; ler it ſtand till it is quite cold 
and ſtiff, then lay on rock candied ſweet-meats 
upon che top of your jelly, and ſheep and ſwans 


to pick at the myrtle ; ſtick green ſprigs i in two | 


> * p 1 
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or three places on the top of your jelly, amongſt 
your ſhapes it looks very pretty in the middle 
of a table for ſupper. —You muſt not put the 
ſhapes on the jelly till you are going to i it 
to the table. 


6 To make a FLOATING ISLAND kae 5 WS; 


TAKE calf's-foot jelly that is ſet, break it a 
little, but not too much, for it will make it 
frothy, and prevent it from looking clear; have 
ready a middle- ſized turnip, and rub it over with 
gum-water, or the white of an egg, then ſtrew | 
it thick over with green-ſhot comfits, and ſtick 
on the top of it a ſprig of myrtle, or any other 
pretty green ſprig, then put your broken jelly 
round it, ſet ſheep or ſwans upon your jelly, 
with either a green leaf or a knot of apple-paſte - 
under them, to keep the jelly from diſſolving; 
there are ſheep and ſwans made for that pur- 
poſe; you may put in fnakes, or any wild ani> 
mals of the ſame ſort, NE 


To make a Rocky ISLAND. bg 


MAKE a little ſtiff flummery, and put it into 
* fiſh-moulds, wet them before you put it in; 
bvben it is ſtiff, turn it out, and gild them with 
gold-leaf, chen take a deep China- diſn, fill it 
near full of clear calf's-foot jelly, and let it 
ſtand till it is ſet, then lay on your fiſhes, and a 
few ſlices of red curran- jelly cut very thin 
round them, then raſp a ſmall French-roll, and 

rub it over with the white of an egg, and firew 


be 


202 TAE EXPERIENCED 


alloverit 9 and glitter, mixed rogether; 
| Kick a ſprig of myrtle in it, and put it into the 
middle of your diſh, beat the white of an egg 
to a very high froth, then hang it on your ſprig 
of myrtle like ſnow, and fill your diſh to the 
brim with clear jelly ; when you fend it to table, 
put ducks and lambs upon your jelly, with either 
green leaves or moſs under them, with their 
—_ towards the myrtle. | 


* ; * 


wr make MOONSHINE.. 


TAKE the ſhapes of a half- moon, and "ol 
or ſeven ſtars, wet them, and fill them with flum- _ 
mery, let them ſtand till they are cold, then turn 
them into a deep China-diſh, and pour lemon-- 
cream round them, made thus: Take a pint of 
» ſpring water, put to it the juice of three 3 
and the yellow rind of one lemon, the Whites 
of five eggs well beaten, and four ounces of loaf- 
ſugar, then ſet it over a flow fire, and ftir it one 
way till it looks white and thick, if you let it 
boil, it will curdle, then ſtrain it through a hair- 
ſieve, and let it ſtand till it is cold, beat the yolks 
of five eggs, mix them with your whites, ſet 
them over the fire, and keep ſtirring it till it is 
almoſt ready to boil, then pour it into a baſon; 
when it is cold, pour it among your moon and | 
ſtars; garniſh with flowers:—lt is a proper diſh 
own a ſecond courſe, either for dinner or ſupper. 


- o make Moox and STARS i in JeLLY, 3th 


TAKE a deep China- diſh, turn the mould of 


a « half moon and ſeven ſtars, with the _—_— 
18 


3 
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fide upward in the diſh, lay a weight upon every 


mould to keep' them down, then make ſome 
flummery, and fill your diſh with it; when it is 
cold and ſtiff, take, your moulds carefully out, 
and fill the vacancy with clear calf's- foot jelly; 

you may colour your flummery with cochineal 
and chocolate to make it look like the ſky, and 
your moon and ſtars will look more clear. Gar- 


niſh with rock candy ſweet-meats.—It is a pretty 
corner-diſh, or a prope decoration for a grand 


table. 


To make Ec68 1 BACON in FLUMMERY. 


TAKE a pint of ſtiff flummery, and make 
Part, of it a pretty pink colour with the colour- 
ing for the flummery, dip a potting-pot in cold 
water, and pour in red flummery the thickneſs 
of a crown-piece, then the ſame of white flum- 
mery, and another of red, and twice the thick- 
neſs of white flummery at the top; one layer 
muſt be ſtiff and cold before you pour on ano- 
ther, then take five tea-cups, and put a large 
ſpoonful of white flummery into each tea-cup, 


and let them ſtand all night, then turn your 


flummery out of your potting- pots on the back 
of a plate, with cold water, cut your flum- 
mery into thin flices, and lay it on a China- 


diſh, then turn your flummery out of the cups 


on the diſh, and take a bit out of the top of 


every one, and lay in half a preſerved apri- 


cot; it will confine the ſyrup from diſcolouring 
the flummery, and make it like the yolk of a 


poached 


Pad 
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poached egg; garniſh. with flowers.—-It is a pet. 
t. corner diſn for dinner, or ſide for ſupper. 
© SoLOMON's TEMPLE 5 in FLUMMERY. =o 
| MAKE a quart of ſtiff flummery, divide-i it 
into three parts, make one part a pretty thick 
colour, with a little cochineal bruiſed fine, and 
| Reeped in French brandy; fcrape one ounce of 
chocolate very fine, diſſolve it in a little ſtrong 
coffee, and mix it with another part of your 
flummery, to make it a light ſtone colour, the 
laſt part muſt be white, then wet your temple 
mould, and fix it in a pot to ſtand even, then fill 
'It up with chocolate flummery ; let it ſtand till 
the next day, then looſen it round with a pin; 
and ſhake it looſe very gently, but donotdip your 
mould in warm water, it will take off the gloſs 
and ſpoil the colour; when you turn it out, ſtick 
a ſmall ſprig or a flower-ſtalk down from the 
top of every point, it will ſtrengthen them, and 
make it look pretty; lay round it rock-candy 
ſweetmeats.—It is proper for a corner-diſh for 
a large table. 


To make Os FLUMMERY,. 


TAKE a pint of bruiſed groats, and put three 
pints of fair water to them early in. the morn- 
ing, and let it ſtand till noon, then pour all the 
water off, and put in the ſame quantity of water 
as before upon them, ſtir it well, and let it ſtand 
1 yoo: er then's run it it through a a nr or 

; cloth 
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cloth, then boil it, and keep ſtirring it all the 
while, put in a ſpoonful of water now and then 


as it boils, when it begins to thicken, drop a 


little on a plate; when it leaves the plate it is 


| enough; put it in glaſſes to turn out. 


Jo make CRIBBAC R Cars i in FLUMMERY.. of 
- FILL five ſquare tins the ſize of a card with 


very. ſtiff flummery, when you turn them out 
bave ready a little cochineal diſſolved in brandy, 
and ſtrain it through a muſlin-rag, then take a 
camel s-hair pencil, and make hearts and dia- 
monds with your cochineal, then rub a little 
cochineal with a little eating- oil upon a marble 
ſlab till it is very fine and bright, then make 
clubs and ſpades; Pour a little Lion wine into 
on diſh, and ſend it up. | 


To make a Disn fo 


* 


TAKE twelve large apples, put them in cold 
water, and ſet them over a very ſlow fire, and 


vhen they are ſoft pour them upon a hair-ſieve, 
take off the ſkin, and put the pulp into a baſon, 
then beat the whites of twelve eggs into a very 
ſtrong froth, beat and ſift half a pound of double- 
refined ſugar, and ftrew it into the eggs, beat the 
pulp of your apples to a ſtrong froth, then beat 
them all together till they are like ſtiff ſnow, 
then lay it upon a China- diſn, and heap it up as 
high as you can, and ſet round it green knots of 
paſte in imitation of Chineſe rails, ſtick a ſprig 
of myrtle in the middle of the diſh, and ſerve it 
up. It is a pretty corner- diſh for a large * 
| 2 ä 10 
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7 male N Cars, 


TAKE fax large apples, and cut a ice off the 

bloſſom end, put them in a tin, and ſet them ii 
a quick oven till they are brown, then wet them 
with roſe-water, and grate a little ſugar over 
them, and ſet them in the oven again tiil they 
look bright and very black, then take them out 
and put them into a deep China-diſh or plate, 
and pour round them thick cream e .-Or 
white wine and ſugar. | | 


7 make Gk Cars. 


TAKE codlings juſt before they are ripe; 
green them as you would for preſerving, then rub 
them over with a little oiled butter, grate double 
refined ſugar over them, and ſet them in the 
oven till they look bright, and ſparkle like froſt, 
then take them out, and put them into a deep 
China-diſh, make a very fine cuſtard, and pour 
it round them; ſtick ſingle flowers in every 
apple and ſerve them up. —It is a pretty corner- 
| diſh for either dinner or ſupper: 


To flew PEARS. 


PARE the largeſt ſtewing pears, and lick 4 
dove in the bloſſom end, then put them in a well- 
tinned ſaucepan, with a new 1 in 

the middle, fill it with hard water, and ſet it 
over a low fire for three or four nin your 
peare are ſoft, and the water reduced to a ſmall 
e then 2 in as much nene as will 
113 make 
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make it a thick ſyrup, and give the pears a boil 


in it, then cut ſome lemon-peel like ſtraws and 


hang them about your pears, and ferve them up 


with the ſyrup in a deep . 


To make Lemon SYLLABUBS. 


To a pint of cream put a pint of double- 


refined ſugar, the juice of ſeven lemons, grate 
the rinds of two lemons into a pint of white 
wine, and half a pint of fack, then put them 
all into a deep pot, and whiſk them for half an 


hour, put it into glaſſes the night before you 


want it: it is better for ſtanding two or three 
days, but it will keep a week; if required. 


To make Lzxcon SYLLABUBS a fecond way: | 
PUT a pint of cream to a pint of white wine, 


then rub a quarter of a pound of loafſugar upon 
the out-rind of two lemons, till you have got 


out all the eſſence, then put the ſugar to the 
| cream, and ſqueeze in the juice of both lemons, 
let it ſtand for two hours, then mill them with 


a chocolate-mill, to raiſe. the froth, and take it 


off with a ſpoon as it riſes, or it will make it 
heavy, lay it upon a hair-ſieve to drain, then fill 


your glaſſes with the remainder, and lay on the 


froth as high as you can, let them ſtand all night 
and they will be clear at the bottom; ſend them 
to the table upon a ſalver, with jellies. 


3 0 make 8011 SYLLABUBS. 


TAKE a quart of rich cream, and put ina 
pint of white wine, the juice of four lemons, 


i 


and 


I 
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and ſugar to your taſte, whip it up very well, 


and take off the froth as it riſes, put it upon a 
hair-ſieve, and let it ſtand till the next day in a 
cool place, fill your glaſſes better than half full 
with the thin, then put on the froth, and heap 

it as high as you can; the bottom will look clear, 
and keep ſeveral days. 


To make. WuriP SYLLABUBS. 


TAKE a pint of thin cream, rub a lump- of N 
loaf. ſugar on the outſide of the lemon, and ſweeten 


it to your taſte, then put in the juice of a lemon, 


and a glaſs of Madeira wine, or French brandy, 
mill it to a froth with a chocolate-mill, and take 
it off as it riſes, and lay it upon a hair-fieve, then 
fill one-half of your poſſet-glaſſes a little more 
than half full with whitewine, and the other half 
of your glaſſes a little more than half full of red 
wine, then lay on your froth as high as you can, 
but obſerve that it is well drained on your ſieve, 
or it will mix with your wine, and ſpoil your 
ſyllabubs. | 


To be a Sy LLABUB n he Cow. 


PUT a bottle of ſtrong-beer and a pint of 
cyder into a punch-bowl, grate in a ſmall nut- 
meg, and ſweeten it to your taſte ; then milk as 
much milk from the cow as will make a ſtrong 
froth, and the ale look clear, let it ſtand an hour, 
and ſtrew over it a few currans, well waſhed, 
picked, and plumped before the fire, and ſend it 


to the table. 
CHAP, 


— 


— D— — 
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CHAP. vn. 


- Olfervations on PRESERVING, 85 


WIN you make any kind of jelly; tk 

care you do not let any of the ſeeds from 
the fruit fall into your jelly, nor ſqueeze it too 
near, for that will prevent your jelly from being 
ſo clear; pound your ſugar, and let it diſſolve in 
the ſyrup before you ſet it on the fire, it makes 
the ſcum riſe well, and the jelly a better colour: 
it is a great fault to boil any kind of jellies too 
high, it makes them of a dark colour; you muſt 
never keep green ſweetmeats in the firſt ſyrup. 
longer than the receipt directs, left you ſpoil 
their colour; you muſt take the ſame care with 
orariges and lemons 3 ; as to cherries, damſons, 
and moſt ſort of ſtone· fruit, put over them either 
mutton-ſuet rendered, or a board to keep them 
dowry or they will riſe out of the ſyrup and ſpoil 
the whole jar, by giving them a ſour bad taſte; 
obſerve to keep all wet ſweetmeats in a dry cool 
place, for a wer damp place will make them 
mould, and a hot place will dry up the virtue, 
and make them candy ; the beſt direction I can 
give, is to dip writing paper in brandy, and lay 
it cloſe to your ſweetmeats, tie them well down 
with white paper, and two folds of thick cap- 
paper to keep out the air, for nothing can be a 
greater fault than bad tying down, and leaving 
che Pots pen. * 


* 5 
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| To make ORANGE-JELLY. Wy, 8 
TAKE half a pound of hartſhorn ſhavings, 
and two quarts of ſpring- water, let it boil till it 
be reduced to a quart, pour it clear off, let it 


ſtland till it is cold, then take half a pint of ſpring- 


water, and the rind of three oranges pared very 
thin, and the juice of ſix; let them ſtand all 


- night, ſtrain them through a fine hair-ſieve, melt 


the jelly and pour the orange - liquor to it, ſweeten 
it to your taſte with double- refined ſugar; put 
to it a blade or two of mace, four or five cloves, 
half a ſmall nutmeg, and the rind of a lemon, 


beat the whites of five eggs to a frath, mix it 
very well with your jelly, ſet it over a clear fire, 


boil it three or four minutes, run it through your 


jelly-bags ſeveral times till it is clear, and when 
you pour it into your bag take great care you da 
not ſhake it. . 8 


To make HARTSHORN-JELLY. 


| PUT. two quarts of water into a clean pan, 
with half a pound of hartſhorn-ſhavings, let it. 


ſimmer till near one-half is reduced, ſtrain it off, 5 


then put in the peel of four oranges and two 

lemons pared very hin, boil them five minutes, 

put to it the juice of the before-mentioned le- 
mons and oranges, with about ten ounces of 
double-refined ſugar, beat the whites of ſix eggs 
to a froth, mix them carefully with your jelly, 
that you do not poach the eggs, juſt let it boil 
up, and run it through a jelly-bag till it is clear. 


2 4. a 4 
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To make RED CURRAN=-]JELLY. 
GATHER your currans when they are dry 
and full ripe, ſtrip them off the ſtalks, put them 
in a large ſtewpot, tie the paper over them, and 
let them ſtand an hour in a cool oven, ſtrain 
them through a cloth, and to every quart of juicg 
add a pound and a half of loaf-ſugar, broken in 
ſmall lumps, ſtir it gently over a clear fire till 
your ſugar is melted, ſkim it well, let it boil 
pretty quick twenty minutes, pour it hot into 
your pots; if you let it ſtand it will break the 
Jelly, it will not ſet ſo well when it is hot; 
put brandy-papers over them, and keep them i in 
a dry place for uſe. 


NM. B. You may make jelly of half red and 
half white currans the ſame way 


To make BLACK CorRAN-JeLLY. 


GET your currans when they are ripe and 
dry, pick them off the ſtalks, and put them in 
a large ſtewpot; to every ten quarts of currans 
put a quart of water, tie a paper over them; and- 
ſet them into a cool oven for two hours, then 
ſqueeze them through a very thin cloth; to every 
quart'of juice add a pound and a half of Joafe. 
lugar broken in ſmall pieces, fiir it gently till 
the ſugar is melted; when it boils ſkim it well, 
let it boil pretty thick for half an hour over a 
clear fire, then pour it into pots; put brandy- 
PRI over airs. 1 keep them for uſe. 
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To male Are Mn 


PARE the ripeſt apricots you can get, cut 
them thin, infuſe them in an earthen- pan till 
they are tender and dry; then to every pound 
and a half of apricots put a pound of double- 
refined ſugar, and three ſpoonfuls of water; boil 
your ſugar to a candy height, then _ it upon 
your apricots, ſtir them over a ſlow fire till they 
look clear and thick, but do not let them boil, 
er ſimmer; put them in glaſſes for uſe. 


To make RED RASPBERRY-JAM. 


GATHER your raſpberries when they are 
ripe and dry, pick them very carefully from the 
ſtalks and dead ones, cruſh them in a bowl with 
a ſilver or wooden-ſpoon, pew:er is apt to turn 
them a purple colour; as ſoon as you have 
cruſhed them, ſtrew in their own weight of loaf- 


ſugar, and half their weight of enrran-juice, 


baked and ſtrained as for jelly, then ſet them 
over a clear ſlow fire, boil ve half an hour, 
ſkim them well, and keep ſtirring them at the 
time, then put them into pots or glaſſes; with 
brandy-papers over them, and keep them for 
ule. N. B. As ſoon as you have got your 
berries ſtrew in your ſugar: do not let them 
ſtand long before you boil them; it will pre- 
ſerve their favour. 5 3 


Tt 
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To make WHITE RASPBERRY-JAM.. 


GET your raſpberries dry and full ripe, cruſh 
then fine, and ſtrew in their own weight of loaf- 
ſugar, and half their weight of the juice of 
white currans, boil them half an hour over a 
clear flow fire, ſkim them well, and put them 
into pots or glaſſes, tie them down, with brandy- 
papers, and keep them dry for uſe. N. B. 9 
in your ſugar as in the red raſpberry- jam. 


To make RED RASPBERRY-JAM. 


GATHER the ſcarlet ſtrawberries very ripe, 
bruiſe them very fine, and put to them a little 
Juice of ſtrawberries, beat and ſiſt their weight in 
ſugar, ſtrew it among them, and put them in the 
preſerving-pan, ſet them over a clear, ſlow fire, 
{kim them, and boil them twenty minutes, then 
put them in pots or glaſſes for uſe. 


To make GREEN Goostntrry-Jan. 


TAKE the green walaut-gooſeberries when 
they are full grown, but not ripe, cut them in 
two and pick out the ſeeds, and put them in a 
pan of water, green them as you do the gaole- 
berries in imitation of hops, and lay them on a 
ſieve to drain, then beat them in a marble- mor- 
tar, with their weight in ſugar, then take a quart 
of gooſeberries, boil them to muſh in a quart 


of water, then ſqueeze them, and to every pint 


of liquor put a pound of fine loaf-ſugar, boil 
and {kim it, then put in your green gooſeberries, 
P 3 boil 
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boil them till they are pretty thiek, FOR and a 
pretty green, then put them in glaſſes for une 


70 make. Brack Cunnax-Jau. 92 if: 
me end your black currans when they are full 


Ape, pick them clear from the ſtalks, and bruiſe 


them in a bowl with a wooden-mallet, to every 


two pounds of currans put a pound and a half 
of loaf - ſugar beat fine, put them into a preſer- 


ving-pan, boil them full half an hour, {kim it 
and ſtir it all the time, then put it in pots, 


and keep it for uſe. 


To preferve Rep Cu RRANS in bunches... 10 


STONE your currans, and tie fix or ſeven 
bunches together with a thread to a piece of ſplit- 


deal about the length of your finger, weigh the 


currans, and put their weight of double-refined 
ſugar in your preſerving-pan, with a little water, 


and boil it till the ſugar flies, then put the cur- 


rans in, and juſt give them a boil up, and cover 
them till next day, then take them out, and 
either dry them or put. them in glaſſes, with the 
ſyrup boiled up with a little of the juice of red 


currans; put brandy-paper over them; and tie 


them cloſe down with mrs _ and ſet 


Ju: in a dry place. 


20 preſerve Wurz Cv RRANS in bunches. 


STONE your currans and tie them in 
bunches reren and put them in a men 


pan, 
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pan, with their weight of double- refined ſugar, 
beat and ſifted ſine, let them ſtand all night, 
then take ſome pippins, pare, core, and boil 
them, but do not {tir the apples, only preſs them 
down with the back of your ſpoon; when the 
water is ſtrong of the — add to it the juice 
of a lemon, ſtrain it through a jelly- bag till it 
runs quite clear; to every pint of your liquor 
put a pound of double- refined ſugar, boil it up 
to a ſtrong jelly, put to it your eurrans, and 
boil them till they look clear, cover them in the 
preſerving-pan with paper till they are almoſt 
cold, then put a bunch of currans in your 
glaſſes, and fill it up with jelly; when they are 
. cold, dip paper in brandy, and lay it over them, 
tie another on, and ſet them in a dry place. 


To preſerve Co RRANS for TARTS. 


GET your currans when they are dry, and 
pick them ; to every pound and a quarter of cur- 
rans put a pound of ſugar into a preſerving - pan, 


with as much juice of currans as will diſſolve 


it; when it boils, ſkim it and put in your cur- 
rans, and boil them till they are clear; put 
them into a jar, lay brandy papers over, tie them 
, down, and keep them in a dry place. | 


| Topreſerve Cocunpuns, 
TAKE ſmall cucumbers and large ones that 


will cut into quarters, the greeneſt and moſt free 


from ſeeds you can get, put them in a ſtrong 
falt and water, in a flrait mouth jar, with a cab. 


my 6 on 
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bage-leaf to keep them down, tie a paper over 
them, ſet them in a warm'place till they are 
yellow, waſh them out, and ſet them over the 
fire in freſh water, with a little falt in, and 'a 
freſh cabbage- leaf over them, cover the pan very 


_ cloſe, but take care they do not boil; if they are 


not a fine green, change your water (it will 
help them) and make them hot, and cover them 


as before; when they are a pood green, take 


them off the fire, let them ſtand till they are 


cold, then cut the large ones in quarters, take 
out che ſeeds and ſoft part, then put them in 
cold water, and let them ſtand two days, but 


change the water twice each day to take out the 
ſalt, take a pound of ſingles refined ſugar, and 
half a pint of water, fer it over the fire; when 
you have ſkimmed it clear, put in the rind of a 


lemon, one ounce of ginger, with the outſide 


ſcraped off: when your ſyrup is pretty thick, 
— 4 it off, and when it is cold wipe the cu- 
cumbers dry, and put them in, boil the ſyrup 
once in to or three days for three weeks, 'and 


ſtrengthen the ſyrup, if required, for the greateſt 


danger of ſpoiling them is at firſt. The ſyrup 
is to be quite cold W ary put it to _— 


cucumber s. Tipe Wk 


To preſerve Grares in BrANDY. 


TAKE ſome cloſe bunches of grapes, but 
not too ripe, either red or white, put them into 
a jar, with a quarter of a pound of ſugar- candy, 
and fill the jar with common brandy, tie it cloſe 
with a bladder, and ſet them in a dry place. 
Morello cherries a are done the ſame way. 


To 
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To preſerve KENTISH or GOLDEN PIPPINS, 
- BOIL the rind of an orange very tender, then 


lay 3 it in water for two or three days, take a quart 
of golden pippins, pare, core, quarter, and boil 
them to a ſtrong jelly, and run it through a jelly- 


bag, then take twelve pippins, pare them, and 


fcrape out the cores; put two pounds of loaf- 
ſugar into a ſtewpan, with near a pint of water, 
when it boils ſkim it, and put in your pippms; 
with the orange-rind in thin ſlices, let them boil 


faſt till the ſugar is very thick and will almoſt 


candy, then put in a pint of the pippin-jelly, 
boil them faft till the jelly is clear, then ſqueeze 
in the juice of a lemon, give it one boil, and 
put them into pots or glaſſes with the orange 
Peel. | | 


To preſerve Green Cn ns that will keep 
Sen All the year. | 


TAKE codlings about the ſize 871 a walnut, 
with the ſtalks and a leaf or two on, put a band: 
ful of vine-leaves into a braſs- pan of ſpring-wa- 
ter, then'a layer of codlings, then vine-leaves, do 
Jo till the pan is full, cover it cloſe, that no 
ſteam can get out, ſer it on a flow fire; when 
they are ſoft take off the {kins with a penknife, 
then put them in tne ſame water with the vine- 
leaves; it muſt be quite cold or it will be apt 
10 crack them, put a little roach- alum, and ſet 
them over a very flow fire till they are green 


(which will be i in three ar four hours), then take 


55185 1 them 
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them out, oe lay them on a ſieve to n 
Make a good ſyrup, and give them a gentle boil 
once a day for three days, then put them in 
ſmall jars; put brandy-papers © over Wen od 
keep them for uſ 


To preſerve Green Apricors. 


GATHER your apricots before the ſtones 
are hard, put them into a pan of hard water, 
with plenty of vine-leaves, ſet them over aflow 
fire till they are quite yellow, then take them out 
and rub them with a flannel and ſalt to take off 
the lint, put them into the pan to the ſame water 
and leaves, cover them cloſe, ſet them a great 
diſtance from the fire till they are a fine light 
green, then take them carefully up, pick out all 
the bad-coloured and broken ones, boil the beſt 
gently two or three times in a thin ſyrup, let 
them be quite cold every time; when they look 
plump and clear, make a ſyrup of double-refined 
ſugar, but not too thick, give your apricots a 
gentle boil in it, then put them into pots or 
glaſſes, dip paper in brandy ; lay it over them, 
and keep them for uſe ; then take all the broken 
and bad-coloured ones, and boil them in ate * 
- tyrup for tarts. | 


20 preſerve GoosEBERRIES green. 


TAKE green walnut- gooſeberries when they 
are full grown, and take out the ſeeds, put — 
in cold water, cover them cloſe with vine - leaves, 
and ſet them over a flow fire; when they are ” 
take 
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take them off, and let them ſtand, and when 
they are cold ſet them on again til they are 
pretty green, then put them on a ſieve to drain, 
and have ready a fyrup made of a pound of dou- 
ble- refined ſugar, and half a pint of ſpring water; 
the ſyrup is to be cold when the gooſeberries are 
put in, and boil them till they are clear, then 
fet them by a day or two, then give them 


two or three ſcalds, and put them into pots or 
glaſſes for uſe. 


To preſerve GREEN GoosEBERRIES in imita- 
tion of Hops. 


TAKE the largeſt green ee 
you can get, cut them at the ſtalk end in four 
quarters, leave them whole at the bloſſom end, 
then take out all the ſeeds, and put five or ſix, 
one in another, take a needleful of ſtrong thread, 
with a large knot at the end, run the needle 
through the bunch of gooſeberries, and tie a knot 
to faſten them together (they reſemble hops) 
and put cold ſpring-water in your pan, a large 
handful of vine-leaves in the bottom, and three 
or four layers of gooſeberries, with plenty of vine- 
leaves between every layer, and over the top of 
your pan; cover it ſo that no ſteam can get out, 
and ſet them on a ſlow fire, when they are ſcald- 
ing hot take them off, and let them ſtand till 
they are cold, then ſer them on again, till they 
are a good green, then take them off and let 
them ſtand till they are quite cold, then put 
them in a ſieve to drain, make a thin ſyrup; to 


| every pint of water put in a pound of common 


 loaf- 
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Joaf-ſugar, boil and ſkim it well: when it is 
about half. cold put in your gooſeberries, and let 
them ſtand till the next day, then give them one 
boil a-day for three days, then make a ſyrup ; to 
every pint of water put a pound of fine-ſugar, a 
lice of ginger and a little lemon-peel cut length- 

ways exceeding fine, boil and ſkim it well, give 
your gooſeberries a boil in it; when they are 
cold put them into. glaſſes or pots, lay paper 


dipped in brandy over them, tie them up. and 
Feep them for uſe. 


To preſerve Sps RIGS green. 


GATHER the ſprigs of muſtard when it is 
going to ſeed, put them in a pan of ſpring- water, | 
with a great many vine-leaves under and over 
them, put to them one ounce of roach-alum, 
ſet it over a gentle fire, when it is hot take it 
off, and let it ſtand till it is quite cold, then 
cover it very cloſe, and hang it a great height 
over a flow fire; when they are green take out 
the ſprigs, and lay them on a ſieve to drain, then 
make a good ſyrup, boil your ſprigs in it once 
a-day for three days, put them in, and keep 
them for uſe.—They are very pretty to Rick in 
the middle of a preſerved orange, or garniſh a ſer 
of ſalvers.— Jou may preſerve young peas when 
they are juſt come into pod the ſame way. 


To preſerve CGazen-Cacr PLUMS, 
TAKE the fineſt plums you can get juſt be- 
fore they are ripe, put them in a pan, with a layer 
of vine-leaves at the bottom of your pan, then 
a layer of plums, do ſo till your pan is almoſt 
full, then fill it with water, ſet them on a flow 


fire; ; 
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fire; when they are hot, and their ſkins begin to 


riſes: take them off, and take the ſkins carefully 
off, put them on a ſieve as you do them, then 
lay them in the ſame water, with a layer of leaves 
betwixt, as you did at the firſt, cover them very 


cloſe; ſo that no ſteam can get out, and hang 
them a great diſtance from the fire till they are 
green, which will be five or {1x hours at leaſt, 
then take them carefully up, lay them on a hain 
ſieve to drain, make a good ſyrup, give them a 
gentle boil in it twice a-day, for two days, take 
them out and put them into a fine clear ſyrup; 


put paper dipped in ON over hs and keep 
them for uſe. 
To preſerve WALNUTS Black. 


TAKE the ſmall kind of walnuts, put them 
in ſalt and water, change the water every day for 


nine days, then put them in a fieve, let them 


ſtand in the air until they begin to turn black, 


then put them into a jug, and pour boiling wa- 
ter over them, and let them ſtand till the next 
day, then put them in a ſieve to drain, ſtick a 


clove into each end of your walnut, put them 


into a pan of boiling water, let them boil five 
minutes, then take them up; make a thin 


ſyrup, ſcald them in it three or four times a- 


day till your walnuts are black and bright, then 


make a thick ſyrup with a few cloves and a lit- 
_ tle ginger cut in ſlices, ſkim it well, put in your 


walnuts, boit them five or {ix minutes, and 
then put them in your jars; wet your paper with 
brandy, lay it over them, and tie them down 


#* with 
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with bladders. The firſt year they are a little 


bitter, but the ſecond year they will be very good. 
To preſerve WaLxurs green. 


TAKE large French walnuts when they are 
a little larger than a good nutmeg, wrap every 
walnut in vine-leaves, tie it round with a firing, 
then put them into a large quantity of falt and 
water, let them lie in it for three days, then put 
them in freſh ſalt and water, and let them lie in 
that for three days longer, then take them out, 
and lay a large quantity of vine-leaves in the 
bottom of your pan, then a layer of walnuts, then 
vine-leaves, do ſo till your pan is full, but take 
great care the walnuts do not touch one another; 
fill your pan with hard water, with a little bit 
of roach-alum, ſer it over the fire till the water 


is very hot, but do not let it boil, take it off, let 
them ſtand in the water till it is quite cold, then 


ſet them over the fire again; when they are 
green take the pan off the fire, and when the 

water is quite cold take out the walnuts, lay 
them on a ſieve a good diſtance from each other, 
have ready a thin ſyrup boiled and ſkimmed; 
when it is pretty cool put in your walnuts, let 
them Rand all night; the next day give them 
ſeveral ſcalds, but do not let them boil, keep 
your preſerving-pan cloſe covered, and when you 
ſee that they look bright, and a pretty colour, 


have ready made a rich ſyrup of fine loaf-ſugar, 


with a few lices of ginger, and two or three 
blades of mace, ſcald your walnuts in it, put 
them in ſmall jars, with paper dipped in brandy 
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over them, tie them down with bladders, and 7 
keep them for uſe. DO ILAN 435 


To preſerve WALNUTS EA | 


TAKE the large French walnuts full grown, 
but not ſhelled, pare them till you ſee the white 
appear, put them in ſalt and water as you do 
them, have ready boiling a large ſaucepan full 
of ſoft water, boil them in it five minutes, take 
them up, and lay them betwixt two cloths till 


you have made a thin ſyrup, boil them gently in 


it for four or five minutes, then put them in a 
jar, ſtop them up cloſe, that no ſteam can get 
out, if it does it will ſpoil the colour; the next 
day boil them again; when they are cold, make 
a freſh thick ſyrup, with two or three ſlices of 
ginger and a blade of mace, boil and ſkim it 
well, then give your walnut a boil in it, and 
put them in glaſs jars, with papers dipped in 
brandy laid over them, and tie bladders over 
them to keep out the air. 


To make Ozancs-Manuarios. | 


TAKE the cleareſt Seville oranges you can 
get, cut them 1n two, then take out all the pulp 
and juice into a baſon, pick all the ſeeds and 
{kins out of it, boil the rinds in hard water till 
they are tender, (change the water two or three 
times while they are boiling) then pound them 
in a marble-mortar, add to it the juice and pulp, 
and put them in a preſerving-pan, with double 
its * of 1 ſet it over a flow fire, 
boil 


as (TRE EXPERIENCED 


boil it a little more than half an wr, then put 
into pots, with brandy- papers over them. 


.To male TRANSPARENT MARMALADE. 


TAKE very pale Seville oranges; cut them in 
quatters, take out the pulp, and put it into a 
baſon, pick the ſkins and ſeeds out, put the peels 
in a little ſalt and water, let them ſtand all night, 
then boil them in a good quantity of ſpring- 
water till they are tender, then cut them in very 
thin ſlices, and put them to the pulp; to every 
pound of marmalade put a pound and a lf of 
double-refined ſugar beaten fine, boil them toge- 
ther gently for. twenty minutes; if it is not 
clear and traſparent, boil it five or fix minutes 
longer, keep ſtirring it gently all the time, and 
take care you do not break the flices ; when it 
is cold, put it into jelly or ſweetmeat glaſſes, tie 
them down with brandy-papers over them.— 
They are pretty for a deſert of any kind. 


To make Quince MARMALADE. 


GET your quinces when they, are full ripe, 
pare them and cut them into quarters, then take 
out the core, and put them into a ſaucepan that 
is well tinned, cover them with the parings, fill 
the ſaucepan near full of ſpring- water, cover it 
cloſe and let them ſtew over a ſlow fire till they 
are ſoft, and of a pink colour, then pick out all 
your quinces from the parings, beat them to a 
pulp in a marble mortar, take their weight of 


fine loaf-ſugar ; put as much water to it as will 5 


diſſolve it, boil and {kim it well, then put in 
. | Youre, 


Y 
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your quinces, and boil them gently three quarters | 


of an hour, keep ſtirring it all the time, or it 
will ſtick to the pan and burn; when it is cold 
put it into flat ſweetmeat pots, and tie ut en 
with brandy-paper. | 


Ty make Apgicor-MARMALADE, 


WHEN you preſerve your apricots,” pick out 
all the bad ones, and thoſe that are too Tipe for 


keeping, boil them in the ſyrup till they will 
maſh, then beat them in a marble-mortar to a 


paſte; take half their weight of loaf-ſugar, and, 
put as much water to it as will diſſolve it, boil 
and ſkim it well, boil them till they look clit, 


and the ſyrup thick like a fine jelly, then put 


it into your We nn? and keep them: 


Ne e HAI Na 


Ta preſerve Gard Pioe-Aperes. 


93 GET your pine-apples before they are ripe, 


and lay them in ſtrong ſalt and water five days, 
then put a large handful of vine- leaves in the 
bottom of a large ſaucepan, and put in your 


1 fill your pan with vine leaves, 
then pour on the ſalt and water it was laid in, 


cover it up very cloſe, and ſet it over a ſlow fire, 


; let it ſtand till it is a fine light green, have ready 
a thin ſyrup, made of a quart of water and a 


pound offlouble-refined ſugar ; when it is almoſt 
cold put it into a deep } Jar, and put in the pine- 
apple with the top on, let it ſtand a week, and 


take care chat it is well covgred with the ſyrup, 
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then boil your fyrup again, and pour it carefully 
into your jar, leſt you break the top of your 
pine- apple, and let it ſtand eight or ten weeks, 
and give the ſyrup two or three boils to keep it 
from moulding, let your ſyrup ſtand till it is 
near cold before you pour it on; when your 
pine · apple looks quite full of green, take it 
out of the ſyrup, and make a thick ſyrup of 
three pounds of double- refined ſugar with as 
much water as will diſſolve it, boil ang ſkim it 
well, put a few ſlices of white ginger in it; when 
it is near cold, pour it upon your pine-apple, 
tie it down with a bladder, and the pine-apple 
will keep many years, and not ſhrink; but if 
you put it into thick ſyrup at the firſt, it will 

. Hhrink, for the ſtrength of the ſyrup draws out 
the juice, and ſpoils it. N. B. It is a great 
fault to put any kind of fruit that is preſerved 
whole into thick ſyrup at firſt, 


T0 preſerve RED GOOSEBERRIES. | 


IO every quart of rough red gooſeberries put 
a pound of loat-fugar, put your ſugar into a 
preſerving-pan, with as much water as will diſ- 
ſolve it, boil and ſkim it well, then put in your 
gooſeberries, let them boil a little, and ſet them 
by till the next day, then boil them till they 
look clear, and the ſyrup thick, then put them 
into pots or glaſſes, cover them with . 
Papers, and keep them for 1. | 


— 
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To preſerve STRAWBERRIES wobole. . 


| GET the fineſt ſcarlet ſtrawberries with their 
ſtalks on, before they are too ripe, then lay them 
ſeparately on a China-diſh, beat and ſift twice 
their weight of double-refined ſugar, and ftrew 
it over them, then take a few ripe ſcarlet ftraw- - 
berries, cruſh them, and put them into a jar, 
with their weight of double-refined ſugar beat 
mall, cover them cloſe, and let them ſtand in 
a kettle of boiling water till they are ſoft, and 
the ſyrup is come out of them, then rain them 
through.a muſlin rag into a toſſing- pan, boil and 
{kim it well, when it is cold put in Jour whole 
firawberites, and ſet them over the fire till they 
are milk- warm, then take them off, and let . | 
ſtand till they are quite cold, then ſet them on 
again and make them a little hotter, do ſo ſe- 
veral times till they look clear, but do not let 
them boil, it will fetch the ſtalks off; when the 
| ſtrawherries are cold, put them into jelly-glaſſes, | 
with the ſtalks downwards, and fill up your 
glaſſes with the ſyrup; tie them down with 
brandy- papers over them. They are very pretty 
amongſt jellies and creams, and proper for hs 
ting out a deſert of any kind. 


7 preſerve WuiT?E RASPBERRIES whole. 
GET your raſpberries when they are turning 


white, with, the ſtalks on about an inch long, IF 


lay them ſingle on a diſh, beat and ſift their 
weight of double- refined ſugar, ſtrew it over 


2 | them ; 


es 
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them; to every quart of raſpberries take a quart 
of white-curran juice, put to it its weight of 
double- refined ſugar, boil and ſkim it well, then 
put in your raſpberries and give them a ſeald, 

ake them off and let them ſtand for two hours, 


then ſet them on again, and make then a little 


hotter, do ſo for two or three times, till they 
look clear, but do not let them boil, it will make 
the ſtalks come off; when they are pretty cool, 
put them into jelly-glaſſes with the ſtalks down, 
and keep them for uſe.— N. B. Lou may pre- 


ſerve red raſpberries the ſame way, only take 


red. cr inſtead of White. 


To preſerve MoRELLO CuprrIEs. 


GET your cherries when they are full ripe, 
take out the ſtalks and prick them with a pin ; 
to every two pounds of cherries put a pound and 


a half of loaf-ſugar, beat part of your ſugar and 


ſtrew it over them, let them ſtand all night, diſ- 


ſolve the reſt of your ſugar. in half a pint of the 


Juice of currans, ſet it over a flow fire, and put 


in the cherries with the ſugar, and give them a 
gentle ſcald, let them ſtand all night again, and 
give them another ſcald, then take them care- 


fully out, and boil your ſyrup till it is thick, 


then pour it upon your cherries; if you find i it 


be too thin, boil it again. 


To preſerve BARBE RRIES in i buncher. 
TAKE the female barberries, pick out all the 


| largeſt bunches, then pick the reſt from the 


Ralks, put chem i in as much water as will make 
bh — 
2 


ENGLISH HOUSEKEEPER. 229 
a ſyrup of your bunches, boil them till they are 
ſoft, then ſtrain them through a ſieve; to every 
pint of the juice put a pound and half of loaf- 
ſugar, boil and ſkim it well, and to every pint 
of ſyrup put half a pound of barberries in 
bunches, boil them till they look very fine and 
clear, then put them carefully into pots and 
glaſſes; tie brandy- PAPA over, and keep them 
for ule, 


> To preſerve Bannennirs for Tat Ns. 


PICK the female barberries clean from the 
ſtalks, then take their weight of loaf-fugar, put 
them in a jar, and ſet them in a kettle of boiling 
water till the ſugar is melted, and the barberries 
quite ſoft, the next day. put them in a pre- 
ſerving- pan, and boil them fifteen minutes, then 
put them in jars, and put them. 1 in a dry cool 
place. „„ BIS (a 


To preſerve DAutong; | 


| TAKE the ſmall long damſons, pick off the 
ſtalks, and prick them with a pin, then put 
them into a deep pot, with half their weight of 
loaf- ſugar pounded, ſet them in a moderate 
oven till they are ſoft, then take them off, and 
give the ſyrup a boil, and pour it upon them, 
do ſo two or three times, then take them care- 
fully out, and put them into the jars you intend 
to keep them in, and pour over them rendered 
mutton-ſuet ; tie a bladder over them, and keep 
them for uſe 3 in a very cool place. 


Qs. To 
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fire, keep putting them down with a ſpoon till 


3+ N 0 #4 23 wr 


| Toprofrec Macnum Bonum _ 1 


TAKE the largeſt yellow plums; put them'iy 
a panful of ſpring-water, ſet them over a flow 


you find the ſkin will come off, then take them 
up and peel the ſkin off with a penknife, put 
them in a fine thin ſyrup, and give them a gentle 
boil, then take them off, and turn them pretty 

often in the ſyrup, or the outſide will torn 
brown ; when they are quite cold, ſet them over 

the fire again, let them boil five or fix minutes, 
then take them off, and turn them very often il 
the ſyrup till they are near cold, then take them 
out, and lay them ſeparately on a flat China-difh, 
ſtrain the ſyrup through a miſſin rag: add to it 


the weight of the plums of fine loaf-ſugar, boil 


and ſkim it. very well, then put i in your p lums, 


boil them till they look clear, then put chen 


carefully into jars or glaſſes, cover them well 


with the ſyrup, or they will lofe their colour, 


put brandy-papers a and a bladder over them. 


„ 17 F * 


To preſerve \ Winr-Sovxs eFH 
TAKE the ſineſt wine-ſours you can ct, 


| pick off the ſtalks, run down the ſeam with a 


pin only ſkin deep, then take half their weight 


of loaf-ſugar pounded, and lay it betwixt 50 | 


plums in layers till your jar is full, ſet them in 
a kettle of boiling water till they are ſoft, then 
drain the ſyrup from them, and give it a boil, 
and pour it on them, do ſo ſeveral times, till 

| vou 
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you ſee the ſkin look hard and the plums clear, 
Jet them ſtand a week, then take them out one 
by one, and put them into glaſſes, jars, or pots, 
give your ſyrup a boil, if you have not ſyrup 
enough, boil a little clarified ſugar with your 
ſyrup, and fill up your glaffes, jars, or pots with 
it, and put brandy-papers over, and tie a bladder 
over them to keep ont the air, or they will loſe 
their colour, and grew a purple. They are 
pretty with either ſteeple- cream, or any kind of 
flummeries, or under a filver web. 


To preſerye APRICOTS * 


PARE your apricots, and thruſt aut the 
ſtones with a ſkewer, to every pound of apricots 
put a pound of loaf-ſugar, ſtrew part of it over 
thern, and let them ſtand till the next day, then 
give them a gentle boil three or four different 

times, let them grow cold between every time, 
take them out of the ſyrup one by one, the laſt 
time as you boil them ſkim your ſyrup well, 
boil it till it looks thick and clear, then pour it 


over your apricots, and put brandy-papers over 
Over yup opens e 1dy-papers over 


To preſerpe PEACHES. 

_ GET che largeſt peaches before they are too 
ripe, rub off the lint with a cloth, then run 
them down the ſeam with a pin, ſkin deep, 
cover them with French brandy, tie a bladder 
_ over them, and let them ſtand a week, then take 

them out, and make. a ftrong ſyrup for them, 
boil and ſkim it well, put in your peaches, and 


Q4 £ boil 
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| boil TER till they look clear, then take them 
out, and put them into pots or glaſſes; ; mix the 
ſyrup with the brandy, when it is cold pour it 
on your peaches; tie them cloſe down with a 


pladder that the air cannot get inge or the peaches 
1 turn black. . 


To preſerve Quvixces . f 


PARE your quinces very thin and round, 
that they may look like a ſcrew, then put-them 
into a well-tinned ſaucepan, with a new pewter- - 
ſpoon in the middle of them, and fill your ſauce- 
pan with hard water, and lay the parings over 
your quinces, to keep them down, cover your 
ſaucepan ſo cloſe tliat the ſteam cannot get out, 
ſet them over a ſlow fire till they are ſoft, and a 


fine pink- colour, let them ſtand till they are 


cold, and make a good ſyrup of double: refined 


ſugar, boil and ſkim it well, then put in your 
quinces; let them boil ten minutes, take them 
off, and let them ſtand two or three hours, then 
boil them till the ſyrup looks thick, and the 
quinces clear, then put them into deep jars, with 
brandy- papers and leather over them; keep them 
in a dry place for uſe. N. B. You may pre- 
| ſerve quinces in quarters the ſame way. 


To preſerve ORANGES carved. 
TAKE the faireſt Seville oranges you can 


get, cut the rinds with a penknife in what form 


you pleaſe, draw out the part of your peel as 
you cut. Mem, and put ein into ſalt and hard 
— 
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water, let them ſtand for three days to take out 
the bitter, then boil them an hour in a large 
ſaucepan of freſh water, with ſalt in it, but do 
not cover them, it will ſpoil the colour, then take 
them out of the ſalt and water, and boil them 
ten minutes in a thin ſyrup for four or five days 
together, then put them into a deep jar, let them 
ſtand two months, and then make a thick ſyrup, 
and juſt give them a boil in it, let them ſtand 
till the next day, then put them into your jar, 
with brandy-papers over them; tie them down 
with a bladder and keep them for uſe. 1 
- N. B. You may preſerve whole oranges with⸗ 
out carving the ſame way, only do not let them 
boil ſo long, and keep them in a very thin ſyrup 
at firſt, or it will make them ſhrink and wither, 
Always obſerve to put ſalt in the water for 
either oranges preſerved, or any kind of oranges 
chips. 


To preſerve OrANoes in JeLLy.” 


TAKE Seville oranges, and cut a hole out at 
the ſtalk as large as a ſixpence, and ſcoup out the 
pulp quite clean, tie them ſeparately i in muflin, | 
and lay them in ſpring-water for two days, | 
change the water twice a- day, then boil them in „ 
the muſlin till tender upon a ſlow fire, as the : 
water waſtes put hot water into the pan, and 
keep them covered, weigh the oranges before 
you ſcoop them, and to every pound put two 
pounds of double-refined ſugar, and one Pint of 
water, boil the ſugar and water with the juice of 
the oranges to the yrup, {kim it very well, an it 

and 
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ſtand till cold, then put in the oranges, and bol 
them half an hour; if they are not quite clear, 
| boil them once a-day for two or three days; pare 
and core ſome green pippins, and boil them till 
the water is ſtrong of the apple, but do not ſtir 
the apples, only put them down in the water 
with the back of a ſpoon, ſtrain the water through 
a jelly- bag till quite clear, then to every pint of 
water put one pound of double-refined ſugar, 

and the juice of a lemon rained fine, boil it up 
to a ſtrong jelly, drain the oranges out of the 
ſyrup, put them into glaſs-jars, or pots of the 
ſize of an orange, with the holes upward, and 
pour the jelly over them, cover them with 
brandy- papers, and tie them cloſe down with 


3 B. You ma e lemons the ms 
TIF. ; 


To preſerve LEMONS. 


: CARVE or pare your lemons very thin, ad 
make a round hole on the top, the ſize of a ſhil- 
ling, take out all the pulp and ſkins, rub them 
with ſalt, and put them in ring-water as you 
do them, to prevent them mo turning black. 
let them lie in 1 five or ſix days, then bel them 
in freſh ſalt and water fifteen minutes, have 
ready made a thin ſyrup of a quart of water, 
and a pound of loat-ſugar, boil them in it five 
minutes, once a-day, for four or five days, then 
put them in a large jar, let them ſtand for ſix 
or eight weeks, and it will make them look 
clear and plump, then take them out of that 
ſyrup, or they will mould; make a ſyrup of 
fine 1 put as much water to it as will diſ- 

| ſolve 
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ſolve it, boil and ſkim it, then put in your 
lemons, and boil them gently till they are clear, 
then put them into a jar with brandy- papers over, 


tie them cloſe down, and keep chem He a dry 
place for uſe. 


7 0 preſerve Onanges with 83 


PARE your oranges as thin as you can, then 
cut a hole in the ſtalk end, the ſize of a ſix- 
pence, take out all the pulp; then put your 
oranges in ſalt and water, boil them a little more 
than an hour, but do not cover them, it will turn 
them a bad colour, have ready made a ſyrup of 
a pound of fine toaf-ſugar with a pint of water, 
put in your oranges, boil them till they look 
clear, then pick out all the ſkins and pippins 
out of your pulp, and cut one of your oranges 
into it, as thin as poſſible, and take its weight 
of double-refined ſugar, boil it in a clean toſſing- 
pan over a flow clear fire, till 1 it looks quite clear 
and tranſparent, when it is cold take your 
oranges out, and fill them with your marmalade, 
| put on your top, and put them in your ſyrup 
again, let them ſtand for two months, then 
make a ſyrup: of double-refined ſugar, with as 
much water as will diffolve it, boil and ſkim it 
well, then give your oranges a boil in it; put 
brandy- papers over, then tie them down with a 
Hladder ; Oy will oy for ſeveral years. 


To 
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To make BULLACE unte. 


TAKE your bullace when they are full ripe, | 
put them into a pot, and to every quarter of bul- 
lace put a quarter of a pound of loaf-ſugar beat 
ſmall, bake them in a moderate oven till they 
are ſoft, then rub them through a hair- ſieve, to 
every pound of pulp add half a pound of loaf- 


ſüugar beat fine, then boil it an hour and a half 


over a {low fire, and keep ſtirring it all the time, 
then pour it into potting- pots, and tie brandy- 
papers over them, and keep them in a dry 
place; when it has ſtood a few months it will 
cut out very bright and fine.— N. N "= uy 
make Hoe-cheele the ſame way. 


. 
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To nale ELDER ok 5 


„ 


| GATHER your elderberries when ado ma are 
Full ripe, pick them clean from the ſtalks, put 
them in large Rew-pots, and tie a paper over 
them, put them in a moderate oven, let them. 
ſand two hours, then take them out, and put 
them in a thin coarſe cloth, and ſqueeze out all 
the juice you can get, then put eight quarts into 
a well-tinned copper, ſet it over a {low fire, let 
it boil till it be reduced to one quart, when. it 
grows near done, keep ſtirring it, to prevent its 
burning to the bottom, then put it into potting- 
pots, let it ſtand two or three days in the ſun, 
then dip a paper in ſweet- oil the ſize of your 
Pot, and lay it on, tie it down with a bladder, 

and Keep it in a very dry place for ule. ' 


— 


To 
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27 0 make BLAack-CURRAN. Ros. 


GET your currans when they are ripe, pick, 
bake, and ſqueeze them the ſame as you did the 
elderberries, then put fix quarts of the juice 
into a large toſſing- pan, boil it over a flow fire 
till it is pretty thick, keep ſtirring it till it is 
reduced to one quart, pour it into flat pots, dry 
it, and tie it down the ſame way as ou did your 
elder rob. 


To flew Pippixs whole. 


PARE and core your pippins, and throw them 
into fair water as you pare them, then take the 
weight of the fruit of double-refined ſugar, and 
diſſolve it in a quart of water, then boil it up, 
and ſcum it clean, then put in the fruit, let 
them ſtew gently till they are tender, and look 
clear, then take them out, and ſqueeze in the 
Juice of a large lemon, and let it boil up, ſcum 
it and run it through a Jelly-beg upon the fruit; 
you may ſtick the pippins with candied oranges 
and lemons cut in thin ſlices, if you pleaſe. 


CHAP. IX. 


| Objervations on DaviNG and Canprine. ; 


| PEFORE you wk any ſort 0 fruit, pre- 
ſerve them firſt, and dry them in a ſtove, 


or before the till the ſyrup is run out of 
them, 
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them, 1 boil your ſugar candy-height, dip 


in the fruit, and lay them in difhes in your ſtove 
ull.dry, then put them Has and Keep —_- 
; in 2 place. ret FT, | 


To 1 ee e 


PARE and ſtone your apricots, boil them i in 
water till they will maſh quite ſmall, put a pound 

of.double-refined ſugar in your preferving-pan, 
with as much water as will diſſolve it, and boil 
it to ſugar again, take it off the ſtove, and pur- 
in a pound of apricots, let it ſtand till the ſugar 
is melted, then make it ſcalding hot, but do not 
let it boil, pour it into China-diſhes, or cups, 
ſet them in a ſtove, when they are ſtiff enough 
to turn out, put them on glaſs plates, turn them, 
as you: fee occaſion, till they are drr. 


DT make RASPBERRY-PASTE. 


MASE a quart of raſpherries, ſtrain one balf, 
and put the juice to the other half, bail them a 
quarter of an hour, put to them a pint of red 

curran- juice, let them boil all together till your 
berries are enough, put a pound and a half 
of dotble · reſined ſugar into a clean pan, with as 
much water as will diſſolve it, and boil it to a 
ſugar again, then put in your berries 22— 
give them a ſcald, and pour it into glaſſes or 
plates, then put t chem into a ſtove to r, and 
19 6 8 * ſee occaſion. 
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27 o make Goosrnrnny-PASTE. 


TAKE a pound of red gooſeberries when they 
are full grown and turned, but not ripe, cut them 
in halves, pick out all the teeds, have ready a 
pint of curran- juiee, boil your gooſcberries i in it 
till they are tender, put a pound and a half of 
double - refined ſugar into your pan, with as much 
water as will diſſolve it, and boil it to ſugar again, 
then put all together and make it ſcalding hot, 
but it muſt not-boil, pour it into plates or glaſſes 
the thickneſs you like, then dry it in a ſtove. | 


To make CURRAN-PASTE either red or white. 
'STRIP your currans,. put a little juice to 


them to keep them from burning, boil them 
well, and rub them through a hair-ſfteve, then 


boil it a quarter of an hour: to a pint of juice 

put à pound and a half double refined ſugar 
fifted, ſhake in your ſugar, when it is melted 
pour it on plates, dry it as the other paſtes, and 
turn it into what form you pleaſe. 


To make CURRAN CLEAR Cakes. 


STRIP and waſh your currans, to four quarts | 


of currans put one quart of water, boil them 
very well, then run it through a jelly-bag;-to.a 


pint of jelly put a pound and a'half of double- 


refined ſugar, pounded, and ſifted through a hair- 
| keve, ſet your jelly on the fire, when it has 
juſt boiled up ſhake in the ſugar, ſtir it well, 

: then fet it on the fire again, make it ſcalding 


* 


hot 


G 
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hot to melt the ſugar, but do not let it boil, 
then pour it on clear cake-glaſſes or plates, when 
it is jellied, before it is candied, cut it in rounds 
or half rounds, this will not knot ; and dry 


them the ſame way as you did the apricot-paſte. 


White curran clear-cakes are made the ſame 


way, but obſerve, that as ſoon as the jelly is 


made you mult put the ſugar. to it, or It will | 
change the colour. er 2 


* 


To make ViOLET CAKES. 
TAKE the fineſt violets you can get, pick off 


the leaves, beat the violets fine in a mortar, with 
the juice of a lemon, beat and fift twice their 


weight of double-refined ſugar, put your ſugar 


and violets into a filver ſaucepan or tankard, 


ſet it over a flow fire, keep ſtirring it gently till 


all your ſugar is diſſolved, if you let it boil it will 
diſcolour your violets, drop them in China- 


plates; when you take them off, put them in a 
box, with paper betwixt every layer. 


To dry CHERRIES. 


TAKE Morello cherries, ſtone them, and to 
every pound of cherries put a pound and a quar- 
ter of fine ſugar, beat and ſift it over your cher- 
ries, let them ſtand all night, take them out of 
your ſugar, and to every pound of ſugar put two 
ſpoonfuls of water, boil and ſcum it well, then 
put in your cherries, let your ſugar boil over 


them, the next morning ftrain them, and to 
every pound of the ſyrup put half a pound more 


ſugar, let it boil a little thicker, then put in 
| our 
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your cherries, and let them boil gently, the next 
day ſtrain them, and dry them in a e and 
turn them every day. | | 


A ſecond way to dry . | 
STONE a pound and a half of cherries, put 


them i in a preſerving- pan, with a little water, 


when they are ſcalding-hot put them in a ſieve, 


or on a cloth to dry, then put them in your pan 
again, beat and ſift half a pound of double- refined 
ſugar ſtre wit betwixt every layer ofcherries, when 
it is melted ſet them on the fire, and make them 


| ſcalding-hot, let them ſtand till they are cold, 


do ſo twice more, then drain them from the ſy- 
rup, and lay them ſeparately to dry; dip them 
in cold water, and dry them with a cloth, ſet 
them in the hot ſun to dry as before, and keep 
them in a dry place till you want to uſe them. 


To dry GreeNn-GAGE P.uUMs. 


MAKE a thin ſyrup of half a pound of ſingle- 
refined ſugar, ſkim it well, {lit a pound. of plums 
down the ſeam, and put them in the ſyrup, keep 


them ſcalding-hot till they are tender, (they mutt 


be well covered with ſyrup, or they will loſe 
their colour) let them ſtand all night, then make 
a rich ſyrup; to a pound of double- refined ſu- 


gar put two ſpoonfuls of water, ſkim it well 
and boil it almoſt to a candy, when it is cold 
drain your plums out of the firſt ſyrup, and put 


them in the thick ſyrup, be ſure to let the ſyrup 
cover them, ſet them on the fire to ſcald till they 


look clear, then put them in a China-bowl; when - 


they have ſtood a week take them out, and lay 
R 1 


% * 
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them on China-diſhes, dry them in a ſtove, and 
turn them once a- day till they are dry. —If you 
would have them green, ſcald them with vine- 
leaves the ſame way as the greengages are done. 


To make APRICOT-CAKES, 


TAKE a pound of nice ripe apricots, ſcald 
them, and as ſoon as you find the ſkin will come 
off, peel them and take out the ſtones, beat them 
in a marble-mortar to a pulp; boil half a pound 
of double- refined ſugar, with a ſpoonful of wa- 
ter, ſkim it exceedingly well, then put in the 
pulp of your apricots, let them {immer a quar- 
ter of an hour over a ſlow fire, ſtir it ſoftly all 
the time, then pour it into ſhallow flat glaſſes, 
turn them out upon glaſs plates, put them in a 
ſtove, and turn them once a day till they are dry. 


To burn ALMONDS. 


TAKE two pounds of loaf-ſugar, two pounds | 
of almonds, put them in a ſtewpan with a pint | 
of water, ſet them over a clear coal-fire, let 
them boil till you hear the almonds crack, take 
them off, and ſtir them about till they are quite 
dry, then put them in a wine-fteve, and ſift all 
the ſugar from them, put the ſugar into the pan 
again with a little water, give it a boil, put four 
ſpoonfuls of ſcraped cochineal to the ſugar to 
colour it, put the almonds into the pan, keep 
ſtirring them over the fire till they are quite dry, 
put them into a glaſs and they will REP twelve 
months. 


To ary Damsons. 


GET your damſons when they are full ripe, 
ſpread them on a coarſe cloth, ſet them in a very 
cool 
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cool oven, let them ſtand a day or two; if they | 
are not as dry as a freſh prune, put them in an- 
other cool oven for a day or two longer, till they 
are pretty dry, then put them out, and lay them 
in a dry place : they will eat like freth plums) in 
the winter. 

To candy GINGER. 

BEAT two pounds of fine loaf-ſugar, put 
one pound in a toſſing-pan, with as much water 
as will diſſolve it, with one ounce of race-ginger 
grated fine, ſtir them well together over a very 
ſlow fire till the ſugar begins to boil, then ſtir 
in the other pound, and keep ſtirring it till it 
grows thick, then take it off the fire, and drop | 
it in cakes upon earthen-diſhes, ſet them in a 
warm place to dry, and they will look white 
and be very hard and brittle. 


To make ORANGE-CH1Ps. 
TAKE the beſt Seville oranges, pare them 
aſlant, a quarter of an inch broad, if you can 
keep the paring whole it looks much prettier, 
when you have pared them all, put them in falr 
and ſpring water for a day or two, then boil _ 
them in a large quantity of ſpring water till they 
are tender, then drain them on a ſieve, have ready 
a thin ſyrup, made of a quart of water and a 
ound of fine ſugar, boil them (a few at a time 
to keep them from breaking) till they look clear, 
then put them into a ſyrup made of fine loaf-ſu- 
gar, with as much water as will diſſolve it, and 
boil them to a candy height, when you take them 
up, lay them onſieves, andgratedouble-refined ſu- 
ar all overthem, and put them in aſtove, or by the 
110 to dry, and keep them in a dry place for uſe. 
Ly Fd 


To 
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5 To dry CURRANS in bunches. 
WIEN the currans are ſtoned and tied un 


in bunches, to every pound of currans take a 
pound and a half of ſugar, and to every pound 
of ſugar put half a pint of water, boil the ſyrup 
very well, lay your currans in it, ſet them on 
the fire, and let them juſt boil, take them off, 
cover it cloſe with a paper, let them ſtand till 
the fext day, then make them ſcalding-hot, let 
them ſtand for two or three days, with a paper 
cloſe to them, then lay them on earthen- Plates, 
and ſift them well over with ſugar, put them in 
a ſtove to dry, the next day lay them on ſieves, 
but do not turn them till the upper-ſide is dry, 
then turn them, and ſift the other ſide well with 
: ſugar ; ; when they are quite dry, lay them be- 
twixt papers. 


To dry APRICOTS: 


TAKE a pound of apricots, pare and ſtone 
them, put them in your tofling-pan, pound and 
fift half a pound of double-refined ſugar, ſtrew 
alittle amongſt them, and lay the reſt over them; 
let them ſtand twenty-fourhours, turn them three 
or four times in the ſyrup, then boil them pretty 
quick till they look clear, when they are cold take 
them out, and lay them on glaſſes, put them into 
a ſtove, and turn them every half hour, the next 
day every hour, and after as you ſee occaſion. 


To make LEM ON-Dgops. 


DIP a lump of treble-refined loaf-ſugar in 
water, boil it ſtiffiſh, take it off, rub it with the 
back of a ſilver ſpoon to the ſide of your pan, 
then grate in ſome lemon- peel, boil it up, and 

drop | 
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; drop it on paper ; if you want it ys put in a 
little cochineal. 


To male Lemon-DroPs another way. 


TAKE half a pound of pounded loaf. ſugar, 
ſifted very fine, put it in a plate, and ſqueeze 
three or four lemons over it ; mix it well with a 
ſpoon till it makes a thickiſh paſte, then take 
half a ſheet of paper and cover it with drops the 
ſize of a farthing, place it in the ſtove with a 
low fire till it is quite dry, and take it off from 
the paper; if you chooſe you may add ſome of 
the {Kin of the lemon raſped or grated. 5 


20 make PEPPERMINT-DROPS. 


' TO one hundred drops of oil of peppermint, 
add two pounds of treble-refined ſugar, beat 
fine and ſifted through a lawn-ſieve, with the 
whites of three eggs, and a ſmall quantity of 
orange: flower water, beat them well uptogether, 
and with a tea-ſpoon drop it on fine kitchen 
paper to whatever ſize you with to have them, 
put them on the hearth to dry, and the next 
day they will be fit for uſe. 


To male RASPBERRY or einne 


TAKE half a pound of pounded loaf-ſug ar 
on a plate, then a quantity of üer or 
currans, which you ſqueeze through a ſieve, 
when that is done add the juice to the ſugar till 
it makes a paſte of a thickith conſiſtency, dreſs 
it on fine cap-paper and Pince it on the ſtove 
till dry. . 3 
3 To 


— 
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them, a 


To ary PEACHES. OY 


PARE and ſtone the largeſt Newington 
peaches, have ready a ſaucepan of boiling water, 


put in the peaches, let them boil till they are 


tender, lay them on a ſieve to drain, then weigh 

J . them in the pan they were boiled 
in, and cover them with their weight of ſugar; 
let them lie two or three hours, then boil them 


till they are clear, and the ſyrup pretty thick, 
let them [ſtand ail night covered cloſe, fcald 


them very well, then take them off to cool, 


and ſet them on again till the peaches are tho- 
roughly hot, do this for three days, lay them on 


plates to dry, and turn them every day. 


| To candy ANGELICA. 
TAKE it when young, cut it in lengths, cover 


it cloſe, and boil it till it is tender, peel it, and 


put it in again, let it ſimmer and boil till it is 


green, then take it np, and dry it with a cloth; 
to every pound of ſtalks put a pound of ſugar; 
put your ſtalks into an earthen-pan; beat the 
ſugar and ſtrew over them, let it ſtand two days, 
then boil it till it is clear and green, put it in a 
cullendar to drain; beat a pound of ſugar to a 
powder again, ſtrew it on your angelica, lay it 
on plates to dry, and ſet them in the oven after 
the pies are drawn. — Three pounds and a half 
of ſugar is enough for four pounds of ſtalks. 


_ © To candy LEMON or ORANGE-PEEL. 


CUT your lemons or oranges long-ways, and 
take out all the pulp, and put the rinds into a 
5 pretty 
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pretty ſtrong ſalt and bard water ſix days, then 

boil them in a large quantity of ſpring water till 
they are tender, then take them out and laythem 
on a hair-ſieve to drain, then make a thin ſyrup 
of fine loaf ſugar, a pound to a quart of water; 
put in your peels and boil them half an hour, 
or till they look clear, have ready a thick ſyrup 
made of fine loaf-ſugar, with as much water as 
will diffolve it; put in your peels, and boil them 
over a flow fire, till you ſee the ſyrup candy 
about the pan and peels, then take them out, 
and grate fine ſugar all over them, lay them on 
a hair- ſieve to drain, and ſet them in a ſtove, or 
before the fire to dry, and keep them in a dry 
place for uſe.— N. B. Do not cover your ſauce- 
pan when you boil either lemons or oranges. 


75 boil SUGAR candy-beight. 
PUT a pound of ſugar into a clean toſſing- 


pan, with half a pint of water, ſet it over a very 
clear ſlow fire, take off the ſcum as it riſes, boil 
it till it looks fine and clear, then take out a little 
with a ſilver-ſpoon ; when it is cold, if it will 
draw a thread from your ſpoon it is boiled high 
enough for any kind of ſweetmeat, then boil 
your ſyrup, and when it begins to candy round 
the Se of your pan it is candy-height. 

It is a great fault to put any kind of 
ſweetmeats into too thick a ſyrup, eſpecially at 
the firſt, for it withers your fruit, and takes off 

both the beauty and flavour. 


R 4 f CHAP. 


[on © This EXPERIENCED * * 
3 CHAP. . | 


Obſervations upon CrEAMs, CosTARDs, and 
 CHEESE-CAKES. 


JW HEN you make any kind of creams and 
cuſtards, take great care your toſſing· pan 
be well tinned, put a ſpoonful of water in it, to 
prevent the cream from ſticking to the bottom 
of your pan, then beat your yolks of eggs, and 
ſtrain out the treads, and follow the directions 
of your receipt. As to cheeſe- cakes they ſhould 
not be made long before you bake them, parti- 
cularly almond or lemon cheeſe-cakes, for ſtand- 
ing makes them oil and look ſad, a moderate 
oven bakes them beſt, if it is too hot it burns. 
them and takes off the beauty, and a very ſlow 
oven makes them ſad and look black; make your 
cheeſe-cakes up jult when the oven is of a pro- 


per heat, and they wel riſe well and be of a 


proper colour. | 


To nabe Previa bud r m. £14 


TAKE half a pound of piſtacho-nuts, take 
out the kernels, beat them in a mortar with a 
ſpoonful of brandy, put them into a toſling-pan, 
with a pint of good cream and the yolks of two 
eggs beat ſine, ſtir it gently over a very ſlow fire 
till it grows thick, then put it into a China ſoup- 
plate, when it grows cold ſtick it all over with 

{mall pieces and ſerve it up. 


To make CHOCOLATE- CREAM. 


SCRAPE fine a quarter of a pound of the beſt 
chocolate, put to it as much water as will dif- 
| ſolve 
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ſolve it, put it in a marble-mortar, beat it half 
an hour, put in as much fine ſugar as will ſweeten 
it, and a pint and a half of cream, mill it, and 
as the froth riſes lay it on a ſieve, put the re- 
maining part of your cream in poſſet-glaſſes, and 
lay the frothed cream upon them. It makes 
a pretty mixture upon a ſet of ſalvers. 


To make SPANISH-CREAM. 

" DISSOLVE in a quarter of a pint of roſe- 
water three quarters of an ounce of iſinglaſs cut 
ſmall, run it through a hair- ſieve, add to it the 
yolks of three eggs, beat and mixed with half a 
pint of cream, two ſorrel leaves, and ſugar to 
your taſte, dip the diſh in cold water before you 
put in the cream, then cut it out with a jigging- 


iron, and lay it in rings round different-coloured 
{weetmeats. . 


To make Ic r-Caram, | 
PARE, ſtone, and ſcald twelve ripe apricots, 


beat them fine in a marble-mortar, put to them 
ſix ounces of double-refined ſugar, a pint of 
ſcalding cream, work it through a hair: ſieve, put 
it into a tin that has a cloſe cover, ſet it in a tub 
of ice broken ſmall, and a large quantity of ſalt 
put amongſt it, when you ſee your cream grow 
thick round the edges of your tin, ſtir it, and 
ſet it in again till it grows quite thick ; when 
your cream 1s all frozen up, take it out of your 
tin, and put it into the mould you intend it to be 
turned out of, then put on the lid, and have 
ready another tub with ice and ſalt in as before, 
put your mould in the middle, and lay your ice 

unde 
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under and over it, let it ſtand four or five hours, 

dip your tin in warm water when you turn it 
out; if it be ſummer, you muſt not turn it out 
till the moment you want it: you may uſe any 


ſeort of fruit if you have not e only ob- 
ſerve to work it fine. 


To make CLOTTED. Ceram | 


PUT one tea-ſpoonful of earning into a quart 
of good cream ; when it comes to a curd, break 
it very carefully with a fiver-ſpoon, lay it upon 
aſteve to drain a little, put it into a China foup- 
plate, pour over it ſome good cream, with the 
Juice of raſpberries, damfons, or any kind of 
fruit, to make it a fine pink colour, ſweeten it 
to your taſte, and lay round it a few ſtrawberry- 
leaves. —lItis proper for a middle at . or a 
corner at dinner. 


To make HARTSHORN-CREAM. 


TAKE four ounces. of hartſhorn-ſhavings, 
boil them in three pints of water till it is reduced 
to half a pint, run it through a jelly-bag, put 
to it a pint of cream, let it juſt boil up, then 
put it into jelly-glaſſes, let it ſtand till it is cold, 
dy dipping your glaſſes into ſcalding water it 
will lip out whole, then ſtick them all over with 
ſlices of almonds cut lengthways : it eats well 
with white-wine and ſugar, like flummery. 


To make RIBAND-CREAM. 


TAKE eight quarts of new milk, ſet it on 
the fire, when it is ready to boil put in a quart 
of good cream; earn it, and pour it into a large 
bowl, let it ſtand all l night, then take off the 


4 | cream, 
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cream, and lay it on a ſieve to drain, cut it to 


the ſize of your glaſſes, and lay red, green, or co- 
| loured ſweetmeats between every layer n cream. 


To ache Le MON-CREAM. | 


TAKE a pint of ſpring water, the rinds of 
two lemons, pared very thin, and the juice of 
three, beat the whites of fix eggs very. well, 
mix the whites with the water and lemon, put 


keep ſtirring it till it thickens, but do not let 
1t boil, ſtrain it through a cloth, beat the yolks 
of {1x eggs, put it over the fire till it be quite 


thick, then put it into a bowl to cool, and mx 
it in your glaſſes. 


Ty make STEEPLE-CREAM with We 


TAKE one pint of ſtrong clear calf's- foot 
jelly, the yolks of four hard eggs, pounded in 
a mortar exceeding fine, with the juice of a 
Seville orange, and as much double: refined ſugar 
as will make it ſweet, when your jelly i is warm 
put it in, and keep ſtirring it till it is cold, and 
grows as thick as cream, then put it into jelly- 
- glaſſes, the next day turn it out into a diſh with 
preſerved wine-fours, ſtick a ſprig of myrtle in 


the top of every cream, and ſerve it up with 


flowers round it. 


E o make RASPBERRY-CREAM. 


TAKE a quart of raſpberries, or raſpberry- 


jam, rub it through a hair-ſteve to take out the 
ſeeds, mix it well with your cream, put in as 


much 


ſugar to your taſte, then ſet it over the fire, and 


'' 
; 
! 
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much loaf-ſugar as will make it pleaſant, then 
put it into a mill-pot to raiſe a froth with a cho- 
colate-mill ; as your froth riſes take it off with 
a ſpoon, lay it upon a hair-ſieve, when you have 
got what froth you have occaſion for, put the 
remainder of your cream in a deep China-diſh 
or punch-bow], put your frothed cream upon it 
as high as it will lie on, then ſtick a light flower 
in the middle, and ſend it up.—It is proper for 
A middle at ſupper, or a corner at dinner. 


LEMON-CREAM ans Per. 


BOIL a pint of cream, when it is half cold 
put in the yolks of four eggs, ſtir it till it- is 
cold, then ſet it over the fire, with four ounces 
of loaf-ſugar, a tea-ſpoonful of grated lemon- 

peel, ſtir it till it is pretty hot, take it off the 
fire and put it in a baſon to cool, when it is 
cold put it into ſweetmeat-glaſles, lay paſte-knots 
or lemon-peel cut like long ſtraws, over the tops 

of your glaſſes, —It is proper to be put upon a 
| bottom-ſalver amongſt jellies and We. 


OrancE Cream. 


TAKE the juice of four Seville oranges, and 
the out-rind of one pared exceedingly fine, put 
them into a toſſing- pan, with one pint of water, 
and eight ounces of ſugar, beat the whites of 
{ive eggs, ſet it over the fire, ſtir it one way till it 
grows thick and white, ſtrain it through a gauze- | 
ſieve, ſtir it till it is cold, then beat the yolks of 
five eggs exceedingly well, put it in your toſſing- 
pan 


4 
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pan with the cream, ſtir it over a very flow fire 


till it is ready to boil, put it into a baſon to cool, 
and ſtir it till it is quite cold, then put it into 


jelly-glafſes: ſend it in upon a falyer, with whips 5 


and Jellies, 


To male Bux Nr CRTAM. 


BOIL a pint of cream with ſugar and a little 
lemon-peel ſhred fine, then beat the yolks of 
ſix, and the whites of four eggs ſeparately, when 
your cream is cooled, put in your eggs, with a 
ſpoonful of orange-flower water, and one of fine 
flour; ſet it over the fire, keep Rirring | it till it 
1s thick, put it into a diſh ; when it is cold ſift a 
quarter of a pound of ſugar all over, hold a hot 
ſalamander over it till it is very brown, and 
looks like a glaſs-plate put over your cream. 


Ti o make LA POMPADOU &-CREAM. 


BEAT the whites of five eggs to a ſtrong 
froth, put them into a toſſing-pan, with two 
ſpoonfuls of orange- flower water, two ounces of 
ſugar, ſtir it gently for three or four minutes, 
then pour it into your diſh, and pour good 
melted butter over it, and ſend it in hot. ' 


It is a pretty corner-dith for a ſecond courſe at 
dinner. 


To make TRA-CAEAN. 


TO half a pint of milk put a quarter of an 
ounce of fine hyſon-tea, boil. them together, 
rain the leaves out, and put to the milk half a 

pint 
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pipt of cream, and two tea-ſpoonfuls of rennet, 
ſet it over ſome hot embers in the diſh you ſend 
it to table in, and cover it with a tin- plate; 


when it is thick it is enough Ll Th 
PRs; and fend it up. = 


"os make KING WILLIAM“ 8 Cara. 


BEAT the whites of three eggs very well, 
then ſqueeze out the juice of two large or three 
{mall lemons; take two ounces more than the 
weight of the juice of double- refined ſugar, and 
mix it together with two or three drops of 
orange- flower water and five or fix ſpoonfuls of 
fair ſpring- water; when all the ſugar is melted, 
put the whites of the eggs into the pan and 
the juice, ſet it over a flow fire, and keep ſtir- 
ring it till you find it thicken, and ſtrain it 
through a coarſe cloth quick 1 into the diſh 


SN o] and CREAM, à pretty ſupper-d . 


"MAKE a rich boiled cuſtard, and put it in 
- the bottom of your China or glaſs diſh, then 
take the whites of eight eggs, beat with roſe- 
water and a ſpoonful of treble-refined ſugar, 
ull it is a ſtrong froth ; put ſome milk and 
water into a broad ſtewpan, and when it boils 
take the froth off the eggs, and lay it on the milk 
and water, and let it boil once up ; take it off 
as i and lay it on your cuſtard, 
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Jo make CREAM CHEESE. 


PUT one large ſpoonful of ſteep to five 


quarts of afterings, break it down light, Put it 
upon a cloth on a ſieve- bottom, and let it run 
till dry, break it, cut and turn it in a clean 
cloth, then put it into the ſieve again, and put 
on it a two- pound weight, ſprinkle a little ſalt 
on it, and let it ſtand all night, then lay it on a 


board to dry, when dry, lay a few ſtrawberry= 


leaves on it, and ripen it between two pewter- 
diſhes in a warm place, turn it, and put on 
freſh leaves my day. - 


— —— 


To make a TRIFLE. 


PUT three large macaroons in the middle of 
your diſh, pour as much white-wine over them 
as they will drink, then take a quart of cream, 
put in as much ſugar as will make it ſweet, rub 


your ſugar upon the rind of a lemon, to fetch out 


the eſſence, put your cream into a pot, mill it 
to a ſtrong froth, lay as much froth upon a fieve 
as will fill the diſh you intend to put your trifle 
in, put the remainder of your cream into- a 
toſſiing- pan, with a ſtick of cinnamon, the yolks 


of four eggs well beat, and ſugar to your taſte, 


ſer them over a gentle fire, ſtir it one way till it 
is thick, then take it off the fire, pour it upon 
your macaroons ; when it is cold put on your 
frothed cream, lay round it' different- coloured 


ſweetmeats, and imall-ſhot comfits, and figures 
or flowers. 


ALMoN D- 


| 


——— — a — 
— _ — — 
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_ _ ALMoND- CvsTARDS. 


PUT a RY of cream into a toſſing-pan, 2 
ſtick of cinnamon, a blade or two of mace, boil 
it and ſet it to cool, blanch two ounces of al- 


monds, beat them fine ; in a marble-mortar with 
Tole-water, if you like a ratafia taſte, put in a 


few apricot-kernels or bitter almonds, mix them 
with your cream, ſweeten it to your taſte, ſet 
it on a flow fire, keep ſtirring it till it is pretty 
thick, if you let it boil it will curdle, pour it 
into CUPS, &c. | 


To make LEMON-CUSTARDS: 
TAKE a pint of ite-wine, have a pound of 


Por nar e ſugar, the juice of two lemons, 


the out-rind of one pared very thin, the inner- - 
rind of one boiled tender and rubbed through a 
ſieve, let them boil a good while, then take out 


the peel and a little of the liquor, ſet it to cool, 


pour the reſt into the diſh you intend for it; beat 
four yolks and two whites of eggs, mix them 
with your cool liquor, ſtrain them into your 


diſh, ſtir them well up together, ſet them on a 


flow fire, or boiling water to bake as a cuſtard; 
when it is enough, grate the rind of a lemon 


all over the top; you may brown it over with 
a hot ah —It may be eat either hot 


ha 


To make Onance-CusranDs.. | 


BOIL the, rind of half a Seville orange very 
tender, beat it in a marble-mortar till it is very 
Fa 1 Fr line, 


| * 
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fine, put it to one ſpoonful of the beſt brandy 


the juice of a Seville orange, four ounces of lo 
ſugar, and the yolks of four eggs, beat them all 
together ten minutes, then pour in by degrees a 
pint of boiling cream, keep beating them till 
they are cold, put them into cuſtard-Cups, and 
ſet them in an earthen-diſh: of hot water, let 
them ſtand till they are ſet, then take them out, 
and ſtick preſerved c orange on the top, and ſerve . 
them up, either hot or cold.—lt is a 19 70 cor-. 


R 4. + 


75 make a chmmon ; Con pads 


TAKE a quart of good cream, ſet it over a 
flow fire, with a little cinnamon, and four ounces. 
of ſugar ; when it is boiled take it off the fire; 
beat the yolks of eight eggs, put to them a 
ſpoonful of orange-flower| water to prevent the 
cream from cracking, ſtir them in by degrees as 
dae cream cools, put the pan over a very flow 

re, ſtir them carefully one way till it is al- 
moſt boiling, then Put it into 3 and ferve 


them up. 


- 


To nale a Bras CusrARb. 
TAKE a pint of the beeſt, ſet it over the fire, 


with a little cinnamon, or three bay leaves, let it 
be boiling hot, then take it off, and have ready 
mixed one ſpoonful of flower, and a ſpoonful of 
thick cream, pour your hot beeſt upon it by 
degrees, mix it exceedingly well together, and 
fweeten it to your taſte ; you may either put it 
in W or n or bake 1 it. 


„„ To 


253 THE EXPERIENCED 
To make an APPLE FLOATING-ISLAND. 


BAKE fix or eight very large apples, when 
they are. cold peel and core them, rub the pulp 
through a ſieve with the back of a wooden- 
ſpoon, then beat it up light with fine ſugar, well 
ſifted, to your taſte; beat the whites of four 
eggs with orange-flower water in another bowl 

till it is a light froth, then mix it with your 
apples a little at a time till all is beat together, 
and exceedingly light ; make a rich boiled cu- 
ſtard, and put it in a China or glaſs diſt; and lay 
the apples all over it. C arniſh with curran- 
jelly, or what you pleaſfſmdgGGG. 


[>] 
1 
9 


: To make FA BUTTER. 

TAKE the yolks off four eggs boiled hard, 
a quarter of a pound of butter, beat two ounces 
of ſugar in a large ſpoonful of orange- flower 
water, beat them all together to a fine paſte, let 
it ſtand two or three hours, then rub it through 
a cullendar upon a plate; it looks very pretty. 


To make ALMOND CHEESE-CAKES. 


TAKE four ounces of Jordan almonds, 
blanch them, and put them into cold water, beat 
them with roſe-water in a marble-mortar, or 
wooden-bowl, with a wooden-peſtle, put to it 
four ounces of ſugar, and the yolks of four eggs 
beat fine, work it in a mortar or bowl till it 
becomes white and frothy, then make a rich puff- 
paſte, which muſt be made thus: Take half a 
pound of flower, a quarter of a pound of 

| ru 
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rub a little of the butter into the flour, mix it 
Riff with a little cold water, then roll your paſte 
ſtraight out, ſtrew over a little flour, and lay 
over it in thin bits one third of your butter, 
throw a little more flour over the butter, do ſo 
for three times, then put your paſte in your tins, 
fill them, and grate ſugar over them, and bake 
them in a gentle oven. 


«7 "x 
5 6.2, 


To make BREAD CEHEESE-CAK ES. * 


SLICE a penny loaf as thin as poſſible, pour 
on it a pint of boiling cream, let it ſtand two 
hours, then take eight eggs, half a pound of 
butter, and a nutmeg grated, beat them well 
together, put in half a pound of currans well 
waſhed, and dried before the fire, and a ſpoon- 
ful of brandy, or white wine, and bake them 1 in 
raiſed cruſts, or Petty-pans, | 


To make CiTRON Curksz-CAkxs. 


BOlI. a quart of cream, beat the yolks of four 
eggs, mix them with your cream when it is 
cold, and ſet it on the fire, let it boil till it 
curds, blanch ſome almonds, beat them with 
orange- flower water, put them into the cream, 
with a few Naples biſcuits, and green citron 


ſhred fine, ſweeten it to your N and bake 
them in tea- cups. 


Jo make Rick ChEESE- Carls 
BOIL four ounces of rice till tender, put it 


upon a ſieve to drain, put in four eggs well beat- 
* half a pound of butter, half a pint of cream, 


2 ſix 
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ſix ounces of ſugar, a nutmeg _—_ Ar a glaſs 
of rataſia - water or brandy: beat them all to- 
gether, and bake them in raiſed cruſts. 


To make Cu RD CuRESE-CAk RS. 


TAKE half a pint of good curds, beat them 
with four eggs, three ſpoonfuls of rich cream, 
half a nutmeg grated, one ſpoonful of ratafia, 
roſe, or orange water, put to them a quarter of 
a pound of ſugar, half a pound of currans well 
waſhed and dried before the fire, mix them all 
well together, and bake it in Nn pans, with 
a good cruſt under them. 


To make Ox anos) Eunkprre. 


TAKE. a pint of cream, and a Pint of new 
milk, warm it, and put in ita littlerunnet, when 
it is broke flir it gently, lay it on a cloth to drain 

all night, and then take the rinds of three oranges 
boiled as for preſerving) in three different waters, 
pound them very fine, and mix them with the 
curd, and eight eggs in a mottar, a little nut- 
meg, the juice of a lemon, or orange, and ſugar to 
your taſte, bake them in tin-pang/Tubbed with 
butter, when they are baked turn them out, and 
put ſack and ſugar over them.—Some put ſlices 
of prefled oranges among them. 


To male Cu RSE. Carts, IS 


SET a quart of new milk near the fire, with 
a ſpoonful of runnet, let the milk be blood warm 
when it is broke, drain the curd through a coarſe 
cloth, now and chen break the curd | gently with 


WO | — your 
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your fingers, rub into the curd a quarter of a 
pound of butter, a quarter of a pound of ſugar, 
a nutmeg, and two Naples biſcuits grated, the 
yolks of four eggs, and the white of one egg, 
one ounce of almonds well beat, with two 
ſpoonfuls of roſe-water, and two of tack, clean 
ſix ounces of currans very well, put hem into 
1005 curd, and mix them all well together. 


To make CURD PUFFs. 


_ TAKE two quarts of milk, put a little run- 
net in it, when it is broke put it in a coarſe cloth 
to drain, then rub the curd through a hair- ſieve, 
with four ounces of butter beat, ten ounces of 
bread, half a nutmeg, and a lemon- peel grated ; 
a ſpoonful of wine, and ſugar to your taſte, rub 
your cups with batter, and bake them a little 
more than- half an hoar. 


To male Eed- OuREsk. 
BEAT fix eggs well, put them into three gills 


of new milk, ſugar, cinnamon, and lemon-peel, 
to your taſte, ſet it over the fire, keep ſtirring 
it, and ſqueeze a quarter of a lemon in it, to turn 

to cheeſe, let it run into what ſhape you would 
have it, when it is cold turn it out, pour over 
it alittle almond-cream, made of ſweet-almonds 
beat fine with a little cream, then put them into 

a pint of cream, let it boil and ftrain it, put to 
it the yolks of three eggs well beat, ſet i it over 
the fire, and make i it like a FUSSY. 


2 
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To make a Loar Royal, | | 


TAKE a French roll, raſp it, cut off the bot- 
tom cruſt, lay it in a pan, with the bottom 
upwards, boil a pint of cream, put to it the 

| yolks of two eggs, a little cinnamon orange- 
flower water, and ſugar to your taſte, when it 
is cold pour it upon the roll, let it ſtand in all 
night to ſteep, then make a very good cuſtard of 
cream, a little ſack, orange-flower water, and 
ſugar, put the roll into a diſh, with ſome good 
paſte round the edge, and pour the cuſtard upon 
it; you may lay lumps of marrow in the cuſtard, 
and ſtick long ſlips of citron and orange-peel | in 
the loaf, then ſend it to thy prep} a little time 

will bake 3 a 


: 


[ | 
To make a Prince: "FS 3H 


TAKE ſmall French rolls; about the ſize of 
an egg, cut a ſmall round hole in the top, take 
out all the crumb, fill them with almond cu- 
ſtard, lay over it curran-jelby, ' in thin flices, 
beat thewhite of an e g and double-refined ſugar 
to a froth, and i ice tem ul over with it; hve 1s 
a N dich. N 


S 


To make a DeonxeN FA © 


- TAKE Fl French roll hot out of "he oven, 
raſp 1 it, and pour a pint of red wine upon it, and 
cover it cloſe up for half an hour, boil, one ounce 


of macaroni in water till it is ſoft, and lay it 
upon 2 ſieve to drain, then put the fize of a wal- 
| nut 


* 
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nut of butter into it, and as much thick cream 
as it will take, then ſcrape | in ſix ounces of Par- 
meſan cheeſe, ſhake it about in your toſſing- 
pan, with the macaroni, till it be like a fine 
cuſtard, then pour it hot upon your loaf; brown 
it with a ſalamander, and ſerve it up. —I is a 
pretty diſh for ſupper. 


To mate SNOW-BALLS. 


PARE five large baking-apples, take out the 
cores with a ſcoop, fill the holes with orange or 
quince marmalade, then make a little good hot 
paſte, and roll your apples in it, and make your 
cruſt of an equal thickneſs, and put them in a 
tin dripping-pan, bake them in a moderate oven, 
when you take them out, make icing for them 
the ſame way as for the plum-cake, and ice them 
all over with it, about a quarter of an inch thick, 
ſet them a good diſtance from the fire till they 
are hardened, but take care you do not let them 
brown, put one in the middle of a China- diſh, 
and the other five round it ; garniſh them with 
green ſprigs and ſmall flowers. They are pro- 
per for a corner either fob a dinner or ſupper. 


To make FRIED Toasr. 


CUT a ſlice of bread about half an inch thick, 
ſteep it in rich cream, with ſugar and nutmeg 
to your taſte, when it is quite ſoft put a good 
lump of butter into a toſſing- pan, fry it a fine 
brown, lay it on a diſh, pour wine-ſauce over 
it, and ſerve it up. 


ny CHAP. 


a: © TE EXPERIENCED 
0 H A P. XI. 


Olfervation n Ga KES. 


WIr you make any kind of cakes, be 
ſure that you get the things ready be- 
fore you begin, then beat your eggs well, and 
do not leave them till you have finiſhed the cakes 
or elſe they will go back again, and your cakes 
will not be light: if your cakes are to have but- 
ter in, take care you beat it to a fine cream be- 
fore you put in your ſugar, for if you beat * | 
twice the time it will not anſwer ſo well: 
to plum-cake, ſeed-cake, or rice-cake, it is beſt 
to bake them in wooden garths, for if you 
| bake them in either pot or tin they burn the 
outſide of the cakes, and confine them ſo that 
the heat cannot penetrate into the middle of 
your cake, and prevents it from riſing; bake all 
kinds of cakes in a good oven, according to the 
ſize of your cake, and follow the directions of 
your receipt, for though care hath been taken 
to weigh and meaſurt every article belonging to 
every kind of cake, yet the management and the 
oven a muſt be left to the maker's care. 


7 0 make a Bripe-CAKE. 


TAKE four pounds of fine flour well dried, 
four pounds of freſh butter, two pounds of loaf | 
ſugar, pound and ſift fine a quarter of an ounce 
of mace, the ſame of nutmegs ; to every pound 
of flour put eight eggs, waſh four pounds of 
currans, * them well, and dry them before 


the 


3 
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the fire, blanch a pound of ſweet almonds, and 
cut them length-ways very thin, a pound of 
citron, one pound of candied orange, the ſame 
of candied lemon, half a pint of brandy ; firſt 
work the butter with your hand to a cream, then 
beat in your ſugar a quarter of an hour, beat the 
whites of your eggs to a very ſtrong froth, mix 
them with your fugar and-butter, beat your yolk 
half an hour at leaſt, and mix them with your 
cake, then put in your flour, mace, and nut- 
meg, keep beating it well till your oven is ready, 
put in your brandy, and beat your eurrans and 
almonds lightly in, tie three ſheets of paper 
round the bottom of your hoop to keep it from 
running out, rub it well with butter, put in your 
cake, and lay your ſweetmeats in three layers with 
cake betwixt every layer, after it is riſen and co- 
loured, cover it with paper before your oven is 
ſtopped up; it will take three hours baking, 


To make AL MOND-IciNG for the BRIDE-CAKE, 


BEAT the whites of three eggs to a ſtrong 
_ froth, beat a pound of Jordan almonds very fine 
with roſe-water, mix your almonds with the eggs 
lightly together, a pound of common loaf-ſugar 
beat fine, and put in by degrees; when your cake 
18 enough, take it out, and lay your icing on, 
then put it in to brown. 


27 0 make $vGar-Icino for the BRIDE-CAkx. 
BEAT two pounds of double-refined ſugar, 
with two ounces of fine ſtarch, ſift it through a 
Eauze-fieve, then beat the whites of five eggs 
with 
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with a knife upon a pewter-diſh half an hour; 
beat it in your ſugar a little at a time, or it will 
make the eggs fall, and will not be ſo good a 
colour, when you have put in all your ſugar, 
beat it half on hour longer, then lay it on your 
almond icing, and ſpread it even with a knife; 


If it be put on as ſoon as the cake comes out of 


the 1 it will be hard by the _ the cake is 


To make a good PLUM-CAKE. 


TAKE a pound and an half of fide flour well 
dried, a pound and a half of butter, three quar- 


ters of 2 pound of currans waſhed and well 


picked, ſtone half a pound of raiſins, and lice 
them, eighteen ounces of ſugar beat and ſifted, 
fourteen eggs, leave out the whites of half of 


them, ſhred the peel of a large lemon exceed- 
ingly fine, three ounces of candied orange, the 


fame of lemon, a tea · ſpoonful of beaten mace, 
half a nutmeg grated, a tea · oupful of brandy, or 


Wuhite wine, four ſpoonfuls of orange- flower 


water; firſt work. the butter with your hand to 


a cream, then beat your ſugar well in, whiſk 


your eggs for half an hour, then mix them with 
your ſugar and butter, and put in your flour and 
ſpices; when. your oven js ready, mix your 
brandy, fruit, and ſweetmeats lightly in, then 
put in your hoop, and fend it to the oven; it 


will require two hours and a half baking. —It 
will take an hour and a half beating, PRE 
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To make a rich SEED-CAKE. 


TAKE a pound of flour well dried, a pound 
of butter, a pound of loaf-ſugar beat and ſifted, 

eight eggs, two ounces of caraway-leeds, one 
nutmeg grated, and its weight of cinnamon ; 
firſt beat you butter to a cream, then put in 
your ſugar, beat the whites of. your eggs half 
an hour, mix them with your ſugar and butter, 
then beat the yolks half an hour, put it to the 
whites, beat in your flour, ſpices, and leeds, a 
little before it goes to the oven; put it in the 
hoop and bake it two hours in a quick oven, and 
let it ſtand two hours. —It will take two hours 

beating. 


2 0 al a es TY 


TO two pounds of flour well dried take a 
pound of 15 ugar beat and ſifted, one pound of 

butter, a quarter of an ounce of mace, the ſame 
of nutmeg, ſixteen eggs, two pounds and a half 
of currans, picked and waſhed, half a pound of 


candied lemon, the ſame of ſweet-almonds, half 


a pint of ſack, or brandy, three ſpoonfuls of 
oran ge-flower water, beat your butter to a cream, 
put in your ſugar, beat the whites of your eggs 
half an hour, mix them with your ſugar and 
butter, then beat your yolks half an hour, mix 
them with your whites, it will take two hours 
beating, put in your/Hour a little before your 
oven is ready, mix your currans and all your 
other ingredients lightly in, juſt when you put 
It in your hoop. Two hours will bake it. 


To 
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| To make little PLU Mu-CAkxs. 
TAKE a pound of flour, rub into it half a 


| pound of butter, the fame of ſugar, a little beaten 
| mace; beat four eggs very well (leave out half 


the whites) with three ſpoonfuls of yeſt, put ro. 
it a quarter of a pound of warm cream, ſtrain - 
them into your flour, and make it up light, ſet 


it before the fire to riſe ; juſt Before you ſend it 
to the oven put in three quarters of a 85 of - 


currans. 


To make OrAanGE-CAKEs, 


TAKE Seville oranges that have very good 
rinds, quarter them, and boil them in two or 
three waters until they are tender, and the bit- 
terneſs is gone off, ſcum them, then lay them 
on a clean napkin to dry, take all the ſeeds and 
ſkins out of the pulp with a knife, ſhred the 
peels fine, put them to the pulp, weigh them, 


and put rather more than their weight of fine 


fugar into a toſſing- pan, with juſt as much water 
as will diſſolve it, boil it till it becomes a per- 
ſect ſugar, then by degrees put in your orange- 
peels and pulp, ſtir them well before you ſet 
them on the fire, boil it very gently till it looks 
clear and thick, then put it into flat-bottomed 
glaſſes, ſet them i in a ſtove, and keep a conſtant. 
moderate heat to them, when they are candied 
on the top turn them out upon glaſſes. : 
NB. You nay make lemon-cakes the fame 
Way, 


Te 
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| | | | 7 
To make LEM ON-CARES a ſecond 4vay. 
BEAT the whites of ten eggs with a whiſk 
for an hour, with three ſpoonfuls of roſe or 
orange-flower water, then put in one pound of 
loaf-ſugar beat and ſifted, with the yellow rind 
of a lemon grated i into it; when it is well mixed 
put in the juice of half a lemon and the yolks 
of ten eggs beat ſmooth, and juſt before you 
put it into the oven ſtir in three quarters of a 
pound of floux; butter your pan, and one hour 
will bake it in a moderate oven. 


To male Rice-CAKE. | 
TAKE fifteen eggs, leave out one half of. 


the whites, beat them exceedingly well near an 


hour with a whiſk, then beat the yolks half n | 


hour, put to your yolks ten ounces of loat-ſugar 
ſifted fine, beat it well in, then put in half a 
pound of rice-flour, a little orange-water or 
brandy, the rinds of two lemons grated, then 
put in your whites, beat them all well together 
for a quarter of an hour, then put them in a hoop 

and ſet them in a quick oven for half an hour. 


To make RATAFIA-CAKES, 


| TAKE half a pound of ſweet almonds, the 
ſame quantity of bitter, blanch and beat them 
fine in orange, roſe, or clear water, to keep them 
from oiling, pound and fift a pound of fine 
ſugar, mix it wich your almonds, have ready, 
very well beat, the whites of four eggs, mix 

them 
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them lightly with the almonds and ſugar, put it 
in a preſerving-pan, and ſet them in a moderate 
fire, keep ſtirring it quick one way until it is 
pretty hot ; when it is a little cool, roll it in 
{mall rolls, and cut it in thin cakes, dip your 
hands in flour and ſhake them on it, give them 
each a light tap with your finger, put them on 
ſugar- papers, and ſift a little fine ſugar over them 
juſt as you are putting them into a ſlow oven. 


To make RATAFIA-CAKES a fecend Way. 


TAKE one pound and a half of ſweet al- 
monds, and half a pound of bitter almonds, 
beat them as fine as poſſible with the whites of 
two eggs, then beat the whites of five eggs to a 
ftrong froth, ſhake in lightly two pounds and a 
half of fine loaf-ſagar, beat and ſifted very fine, 
drop them in little drops the ſize of a nutmeg on 

cap· Paper, and bake them in a ſlack oven. 


To 28 SHREWSBERRY-CAKEs. | 


TAKE half a pound of butter, beat it to a 
cream, then put in half a pound of flour, one 
egg, fix ounces of loaf ſugar beat and ſifted, half 
an ounce of caraway ſeeds mixed into a paſte, 
roll them thin, and cut them round with a {ſmall 
glaſs, or little tins, prick them and lay them on 
ſheets of tin, and bake them 1 in a ſlow oven. 


To make SHREWSBERRY-CAKES @ fecond. ay. 


Io a pound of butter beat and ſift a pound 
of double: refined — a little mace, and four 


e885 
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| eggs, beat them all together with: your hand till 
it is very light, and looks curdling, then ſhake 
in a pound and a half of fine flour, roll it thin, 


and cut it into little en with a ny and bake 
them. | 


20 0 n BATH-CAK ES. 


RUB half a pound of butter into a pound of 
flour, and one ſpoonful of good barm, warm 
ſome cream, and make it into a light paſte, ſet 
it to the fire to riſe, when you. make them up 
take four ounces of caraway comfits, work part 
of them in, and ſtrew the reſt on the top, make 
them into a round cake, the ſize of a French roll, 


bake them on ſheet tins, and fend them 1 in hot 
for breakfaſt, 


To make Queen-Carzs. 


TAKE a pound of loaf-ſugar, beat and alt ir it, 
a pound of flour well dried, a pound of butter, 
eight eggs, half a pound of currans waſhed and 
picked, grate a nutmeg, the ſame quantity of 
mace and cinnamon, work your butter to a 
cream, then put in your ſugar, beat the whites 
of your eggs near half an hour, mix them with 
your ſugar and butter; then beat your yolks near 
half an hour, and- put them to your butter ; beat 
them exceedingly well together, and put in your 
flour, ſpices, and the currans ;/when it is ready 


for the oveg bake them in tifs, and duſt a little 
ſugar over them. / 


2 


„ Kat SSORGIRNGES,... | 


To make a common Seeb-Care: 
TAKE two pounds of flour, rub it into vp 4 


pound of powdered ſugar, one ounce. of cara- 
way-ſeeds beaten, have ready a pint of milk, with 
half a pound of butter melted in It, and two 
ſpoonfuls of new barm, make it up into a paſte, 
{et it to the fire to riſe, flour your, ant and bake 
it in a quick oven. 


To make CxrAm-Carts. Rf)” 


BEAT the whites of nine eggs to a tif froth, 
then ſtir it gently with a ſpoon, for fear the 
froth ſhould fall, and grate the rinds of two 
lemons, to every white of an, egg „ ſhake in 
| ſoftly a ſpoonful of e ate | ſugar ſifted 
fine, lay a wet ſheet of paper on a tin, and drop 
the froth in little lumps on it with a ſpoon a 
ſmall diſtance from each other, and ſift a good 
quantity of ſugar over them, ſet them in an oven 
after brown bread, make the oven cloſe up, and 
the froth will riſe, when they are juſt coloured 
they are baked enough, take them-out and put 
two bottoms together, and lay them on a ſieve, 
then ſet them in a cool oven to dry.—You may 
lay raſpberry-jam,- or lay other ſorts of ſweet- 
meats betwixt them, before you cloſe the bots 
tom together to dry. | 


To male little Conax, Ca E- | 


TAKE one pound and a half of fine flour; 


dry. it well before the Wes a pound of ale 
ha 
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half a pound of fine loaf-ſugar well beat and 

ſifted, four yolks of eggs, four ſpoonfuls of roſe- 
water, four ſpoonfuls of ſack, a little mace, and 
one nutmeg grated ; beat the eggs very well, 

and put them to the roſe-water and ſack, then 
put to it the ſugar and butter; work them all 
together, ſtrew in the currans and the flour, 
being both made warm together before. — This 
quantity will make ſix or eight cakes; bake 
them pretty criſp, and a fine brown. 


To make PRUSSIAN-CAKES: 


TAKE a pound of ſugar beat and fifted, half 
a pound of flour dried, and ſeven eggs, beat 
the yolks and whites ſeparate; the juice of one 
lemon; the peel of two grated very fine, half a 
pound of almonds beat tine with roſe-water ; as 
ſoon as the whites are beat to a froth, put in all 
the things except the flour, and beat them to- 
gether for half an hour; juſt before you ſet it in 
the oven ſhake in the flour.— M. B. The whites 
and yolks muſt be beat ſeparate, or it will be 
quite aa of | 


b 


BEAT eight eggs half an hour, kinds ready 
Dunded and ſifted a pound of loaf-ſugar, ſhake 

it in, and beat it half an hour more ; put to it a 
quarter of a pound of ſweet almonds beat fine, 
with orange-flower water, grate the rind of a 
temon into the almonds, : and ſqueeze in the juice 
of the lemon, mix them all together, and keep 
＋ | beating 


E WW 1 „2 , 10 2 — * * 
4 = 
— % 
* . - 


tin ſheets, and drop them in the 
caroon, and bake them mcalye 


en to bake. 5 arm, 


% THE EXPERIENCED | 
heating them fill the oven'is ready, and juſt be- 


fore you fer it in put to it three quarters of a 


pound of warm dry fine flour ; rub your hoop 
with butter : an bon and a half will bake. i it. 


e mole BARBADOES JUMBALLS. 
BEAT very light the yolks of four eggs and 


the whites of eight with a ſpoonful of roſe- 


water, and daft in a pound of treble-refined 
fugar, then put in three quarters 5 a pound of 
5 beſt fine flour, ſtir it lightly in, greaſe your 

pe of a ma- 


To make CHACKNELLS. : 


TO a pound of flour put a pound of butter, 
fix eggs (leaving out three whites) three quar- 
ters of a pound of powder-ſugar, a'glaſs of water, 
a little lemon-peel chopped very fine, and dried 
orange flowers; work it well together; then cut 
It iuto pieces of what bigneſs you pleaſe 1 to ED. 


and glaze them with ſugar. OK. 


To make Lier Wies. | 
TO three quarters of a pound of fine four 


put half a pint of milk made warm, mix in it 


two or three ſpoonfuls of light barm, cover it up, 
Het it half an hour by the fire to riſe, work in 
the paſte four ounces of ſugar, and four ounces 


'of butter, make it into wiggs with as little flour 


as poſſible, and a few rears et ck, in a : 4.998 


T8 
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70 one pound of blanched and beaten ſweet 
almonds put one pound of ſugar, and a little 
roſe- water to keep them from boiling, then beat 
the whites of ſeven eggs to a froth, put them 
in and beat them well together, drop them on 
wafer-paper, grate ſugar over ag and bake 
them. 


e make SPANISH Becpats; 


: BEAT the yolks of eight eggs near half 
an hour, then beat in eight ſpoonfuls of ſugar, 
beat the whites to a ſtrong froth, then beat them. 
very well with yolks and ſugar near half an 
hour, put in four ſpoonfuls of flour, and a little 
lemon cut exceedingly fine, and bake them on 


papers. | 
T ads Showdn Biscvirs. 


BEAT the yolks of twelve eggs half an hour; 
put in a pound and a half of ſugar beat and ſift- 
ed, whiſk it well till you ſee it riſe in bub- 
bles, beat the whites to a ſtrong froth; whiſk 
them well with your ſugar and yolks, beat in 
fourteen ounces of flour, with the rinds of two 
lemons grated, bake them in tin moulds but- 
tered, or coffins ; they Ws an hot oven, the 


mouth mult not be ſtopped ; when you put them 
into the oven duſt them with ſugar ; they will 
take half an bour baking. 


Fe . 
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: papers with ſugar over them. 


* 


25 . LEMON BisGur7s, 


BEAT very well the yolks of ten eggs, and 
the whites of five, with four ſpoonfuls of orange- 
flower water, till they froth up, then putin a 
pound of loaf-ſugar ffted, beat it one way for 


Half an hour or more, put in half a pound of 
flour with the raſpings of two lemons, and the 
pulp of a ſmall one, butter your tin, and bake 
it in a quick oven, but do not ſtop up the mouth 
at firſt for fear it ſhould ſcorch, duſt it with 
| ſugar before you put it into the oven; it is ſoon 


baked. 


To bs Droy Biscvirs. 


BkAT the yolks of ten eggs, and the whites 
of ſix, with one ſpoonful of rofe-water, half an 
hour, then put in ten ounces of loaf-ſugar beat 
and ſifted, whiſk them well for half an hour, 
then add one ounce of caraway-ſeeds cruſhed 
a little, and fix ounces of fine flour, whiſk in 
your flour gently, drop them on wafer- papers, 
and bake them in a moderate oven. 


To make common BISCUITS. 
BEAT eight eggs half an hour, put in a 


Rn pound of ſugar beat and ſifted, with the rind of | 


a lemon grated, whiſk it an hour till it looks 
light, then put in a pound of flour, with a 
little roſe-water, and bake them i in tins, or on 
3 | Gl 
To 
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To make WAFERS. 


TAKE two ſpoonfuls of cream, two of ſu- 
gar, the ſame of flour, and one ſpoonful of orange- 
flower water, beat them well together for half 
an hour, then make your wafer- tongs hot, and 

our a little of your batter in to cover your irons, 
7175 them on a ſtove- fire, as they are baked roll 
them round a ſtick like a ſpiggot, as ſoon as they 
are cold they will be very criſp; they are proper 
for tea, or to put upon a ſalver to eat with jellies. 


72 make LEMON Pops. 


BEAT a pound of double- refined ſugar, ſift 
it through a fine ſieve, put it in a bowl with the 
juice of two lemons; beat them well together, 
then beat che white of an egg to a very high 
froth, put it in your bowl, beat it half an hour; 
then put in three eggs, with two rinds of lemons 
grated, mix it well up, duſt your papers with 
ſugar, drop on the puffs in ſmall drops, and 
bake them in a moderate oven, 


To 2 CHOCOLATE, PUFFs, 


BEA and fift half a pound of double-refitied | 
ſugar, ſcrape into it one ounce of chocolate very 
fine, mix them together, beat the white of an 
egg to a very high froth, then ſtrew in your 
ſugar and chocolate ; keep beating it till it is as 
ſtiff as paſte, ſugar your papers, and drop them 
on about the ſize of a . and bake them 
in a very flow oven. 


1 . . To. 
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To make ALMOND purrs. 
BLANC I two ounces of ſweet almonds, 


beat them fine with orange-flower water, beaf 


the whites of three eggs to a very high froth, 


then ſtrew in a little ſifted ſugar, mix your al. 
monds with your ſugar and eggs, then add more 
ſugar, till it is as ſtiff as paſte, lay it in cakes, 
and bake it on, paper in a cool oven, 


To make PICKLETS. 


TAKE three pounds of flour, make a hole 
in the middle with your hand, then mix two 
ſpoonfuls of bran, with as much milk and in 
little ſalt as will make it into a light paſte, pour 
your milk and bran into the middle of your 


flour, and ſtir a little of your flour into it, then 


let it ſtand all night, and the next morning 


work all the flour into the barm, and beat it 


well for a quarter of an hour, then let it ſtand 


an hour; after that, take it out with a large 
ſpoon, and lay it on a. board well duſted with 


flour, and dredge flour over them; pat it with 
your hand, and bake - them upon your bake- 
ſtone. 


To make FRENCH BREAD. 


TAKE. a quarter of a peck of flour, one 
ounce of butter melted in milk and water, mix 
two or three ſpoonfuls of barm with it, ſtrain 


| it through a eve, beat the white of an egg 


"7 
. 


ns Put 
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put in your water, with a little ſalt, work it 
up to a light paſte, put it into a bowl, then pull 
it into pieces, let it ftand all night, then work 


it well up again, cover it, and lay it on a dreſſer 


for half an hour, then work all the pieces ſepa- 
Tate and make them into rolls, and ſet them in 
the oven. 


To make WHITE BREAD. 


TO a gallon of the beſt flour put fix ounces 
of butter, half a pint of good yeſt, a little 
ſalt, break two eggs into a baſon, but leave out 
one of the whites, put a ſpoonful or two of 
water to them, and beat them up to a froth, 


and put them in the flour, have as much new | 


milk as will wet it, make it juſt cream, and mix 


it up, lay a handful of flour and drive it about, 
holding one hand in the dough, and driving it 


with the other hand till it is quite light, then 


put it in your pan again, and put it near the 


fire, and cover it with a cloth, and let it ſtand 
an hour and a quarter; make your rolls ten 
minutes before you ſet them 1n the oven; and 
prick them with a fork ; if they are the bigneſs 
of a French roll, three quarters of a an hour will 
bake them. 


To make TA Cauurzrs. 
BEAT two eggs very well, put to them a 


quart of warm milk and water, and a large 


ſpoonful of barm; beat in as much fine flour 
as s Will make them rather thicker than a common 


4.4 | batter 


1:1 
_ - 
. 1 
it 4 
; * 
. 
ts ; 
2% p 
'} ; : 
i - 
4 1 
F : 
=_— © 
E # 
f 
1 . 
—_ 
| 4 5 
: 
$ * 
i : 
i 
0 
Fl 
: 
1 


0 ; * 


N 
wad 


* 
— „ - 


oo... Tk EXPERIENCED. 1 


batter pudding, then make your bake-ſtone very 
hot, and rub it with a little butter wrapped in a 
clean linen cloth, then pour a large ſpoonful of 
batter upon your ſtone, and let it run to the ſize 
of a tea-ſaycer; turn it, and when you want touſe 
them roaſt them very criſp, ad butter them. f 


CHAP. XII. 
LITTLE SAVOURY DISHES. 


T 0 ago Pios Fer and Ea RS. 
B your feet and ears, then ſplit your feet 


down the middle, and cut the ears in nar- 


row flices, dip them in batter, and fry them a 


good brown, put a little beef-gravy i into a toſſing- 


Pan, with a tea-ſpoonful of lemon-pickle, a large 


'one of muſhroom-catchup, the ſame of brown- 


ing, and a little ſalt, thicken it with a lump of 


butter rolled in flour, and put in your feet and 
ears, give them a gentle boil, and then lay your 
feet in the middle of your diſh, and the ears 
round them, ſtrain your gravy and pour it over. 
Garniſh with curled parlley.- -It is a pretty 
experi for dinner. 


:iTo make a SALMAGUNDIE. 2 
"TAKE the white part of a roaſted chicken, 


the yolks of four boiled eggs, and the whites of 


the ſame, two pickled herrings, and a handful-of 
parſley, 
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parſley, chop them ſeparately exceedingly ſmall, 
take the ſame quantity of lean boiled ham ſcrap ped 
fine, turn a China-baſon upſide down in the mid- 
dle of a diſh, make a quarter of a pound of butter 
in the ſhape of a pine-apple and ſet it on the 
baſon bottom, lay round your baſon a ring of 
ſhred parſley, then a ring of yolks of eggs, then 
whites, then ham, then chicken, then herring, 
till you have coyered your baſon, and uſed all 
the ingredients ; lay the bones of the pickled 
herrings upon it, with the tails up to the butter, 
and the heads lying on the edge of the diſh; 
lay a few capers, and three or four pickled oy- 
lters round your diſh, and ſend it up. | 


SALMAGUNDIE a ſecond way. 


CHor all the ingredients as for the firſt, 
mix them well together, and put in the middle 
6f your diſh a large/Seville orange, and your 
ingredients round it, rub a little cold butter 
through a ſieve, and it will curl, lay it in lumps 
on the meat; ſtick a ſprig of curled parſley on 
your butter, and ſerved it up. | 


2 roaſt a CALr's HEART. | 


MAKE a forcemeat with the.crumbs of half 
2 penny: loaf, a quarter of a pound of beef-ſuer 
ſhred imall, or butter, chop a little parſley, 
ſweet-marjoram, and lemon-peel, mix it up 
with a little nutmeg, pepper, ſalt, and the yolk 
of an egg. fill your heart, and lay over the ſtuf- 
fing a caul of veal, or een to keep it 


in 
1 


1 | 
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in the * lay it in a Ducth oven, keep turn⸗ : 
ing it, and roaſt it thoroughly; when you diſh it 
up, pour over it good melted butter, lay fliceg 


| of lemon round it, and ſend it to the table. 


To dreſs a d of LAMB BITS. 


| SKIN the ſtones and ſplit them, lay them on 
a dry cloth with the ſweetbreads and liver, and 
dredge them well with flour, and fry them in 
boiling lard or butter a light brown, then lay 


them on a ſieve to dry; fry a good quantity of 


parſley, lay your bits on the diſh, and the parſley 
in lumps over it; pour melted butter round 
them. 


To \ fricaſſee corre "7 | 


- BOIL your feet, take out the bones, and cut 
the meat in thin llices, and put it into a toſſing- 


pau, with half a pint of good gravy, boil them 


a little, and then put in a few morels, a tea- 
ſpoonful of lemon-pickle, a little muſhroom- 
powder, or pickled muſhrooms, the yolks of 


four eggs boiled hard, and a little ſalt, thicken 


with a little butter rolled 1 in flour, mix the yolk. 
of an egg with a tea-cupful of good cream, and 
half a nutmeg grated, put it in, and ſhake it 
over the fire, but do not let it boil, it will curdle 


the milk, —Garniſh with lemon and curled 
parlley. 


Curcxens in SAVOURY JaLLY. } 
ROAST two chickens, then boil a gang of 


calf's- feet to a Jelly, take out the feet, 


ſkim 
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ſcum off the fat, beat the whites of three 

very well, then mix them with half a pint of 
white-wine vinegar, the juice of three lemons, 
a blade or two of mace, a few pepper-corns, 
and a little ſalt, put them to your jelly ; when it 
has boiled five or ſix minutes, run it through a 
jelly-bag ſeveral times till it is very clear, then 
Put a little in the bottom of a bowl that will 
hold your chickens, when they are cold, and 
the jelly quite ſer, lay them in with their breaſts | 
down, then fill up your bowl quite full with the 
reſt of your jelly, which you muſt take care to 
keep from letting (fo that when you pour it 
into your bowl it will not break) let it ſtand all 
night, the next day put your baſon into warm 
water, pretty near the top; as ſoon as you find 
it looſe in the baſon, lay your diſh over it, and 

turn it out upon 1 N 


| - PrGrONS # in SAVOURY JELLY. 


' ROAST your Pigeons with the head and feet 
on, put a ſprig of myrtle in their bills, make a 
jelly for them the ſame way as for the chickens, 
Pour a little into a baſon, when it is ſet lay in 
the pigeons with their breaſts down, fill up your 
bowl with jelly, and turn it out as before. 


Small BIRDS in SAVOURY JELLY. 


TAKE eight ſmall birds, with their heads 
and feet on, put a good lump of butter in them 
and ſew up their vents, put them in a jug, cover 


Jt cloſe with a cloth, ſet them 3 in a kettle of 
boiling 
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boiling water till they are enough, drain them, 
make your jelly as before, put a little into a 
baſon, when it is ſet lay in three birds with their 
breaſts down, cover them with the jelly, when 
it is ſet put the other five with the heads in the 
middle, fill up your bowl with jelly as beer 


7 


SMELTS in SAVvOURY JELLY. 


GUT and waſh your ſmelts, ſeaſon them with 
mace and ſalt, lay them in a pot with butter 
over them, tie them down with paper, and 
bake them half an hour, take them out, and 
when they are a little cqgl lay them ſeparately 
on a board to drain, when they are quite cold 
laythem on a deep plate i in what form you pleaſe, 
pour cold jelly over them, and they will look 
like live fiſh. Make your jelly as before. 


CRaw-FisH in SAVOURY JELLY. 


- BOIL your craw-fiſh, then put a little jelly 
in a bowl, made as for the chickens, when' it is 
let put a few craw-fiſh, then cover them with 
jelly, when it is cold put in more lays till your 


bowl is full, let it ſtand all night, and turn them 


out the fame as the chickens. 


 Craw-From in JELLY. 


BOIL half a dozen large craw-fiſh, and let 
them cool, wipe them clean, lay them in a 
punch-bowl, with their backs downwards, Pour 
on them ſome nice calf's-foot Jelly, when it is 


cold 
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(old turn it out upon a glaſs difh; it makes a 
very pretty ſide- diſn for either dinner or ſupper. 
To dreſs MACARONI with PARMESAN CHEESE. 

BOIL four ounces of macaroni till it be quite 
tender, and lay it on a ſieve to drain, then put 
it in a toſſing-pan, with about a gill of good 
cream, a lump of butter rolled in flour, boil it 
five minutes, pour it on a plate, lay all over it 


Parmeſan cheeſe toaſted ; ſend it to table on a 
water-plate, for it ſoon grows cold. 


| To flew CHEESE with Lionr Wices. 

CUT a plateful of cheeſe, pour on it a glaſs 
of red wine, ſtew it before the fire, toaſt a light 
wigg, pour over it two or three ſpoonfuls of hat 


red wine, put it in the middle of your diſh, lay 
the cheeſe over it, and ſerve it up. 


To ſlew CHEESE. 


CUT.your cheeſe very thin, lay it in a toafter, 
| ſet it before the fire, pour a glaſs of ale over it, 
let it ſtand till it is all like a light cuſtard, then 
pour it on toaſts or wiggs, and ſet it in hot. 


To flew CARDOONs. 


TAKE the infide of your cardoons, waſh 
them well, boil them in ſalt and water, put 
them into a toſſing- pan, with a little veal-gravy, 
a tea-ſpoonful of lemon- pickle, a large one of 
muſhroom-catchup, pepper and ſalt to your 

| ? taſte, 
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taſte, thicken it with flour and butter, boil it A 
little, and ſerve it up in a ſoup- plate. 


To fry Carboons. 
BOIL your cardoons as you did for ſtewing, 
then dip them in batter made of a ſpoonful of 


flour and ale, fry them in a pan of boiling lard, 
pour melted butter over them, and ſerve them 


up. 
To ragoo CAL ERV. 
TAKE off all the outſides of your heads of | 


celery, cut them in pieces, put them in a toſ- 
ſing- pan, with a little vealgravy or water, boil 
them till they are tender, put to it a tea-ſpoonful 
of lemon-pickle; a meat-ſpoonful of white-wine, 
and a little falt ; thicken it with flour and but- 
ter, and ſerve them up with ſippets. 


To fry CRLERT. , 


Boll. your celery as for a ragoo, then cut it 
and dip it in batter, fry it a light brown in hog's 
lard; put it on a plate, and pot MONTE butter 
upon it. ys | 


To flew Faint 


TAKE off the outſide and the green ends of 
your heads of celery, boil them in water till 
they are very tender, put in a ſlice of lemon, a 

little beaten mace, thicken it with a good lump 


_ _ and flour, boil it a _ beat the * 
0 
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of two eggs, grate in half a nutmeg, mix them 


with a tea-cupful of good cream, put it to your 
gravy, ſhake it over the fire till it be of a fine 
thickneſs, but do not let it boil ; ferve it os hot. 


To feallop POTATOEs. 


BOIL your potatoes, then beat them fined in 
a bowl with good cream, a jump of butter, and 
falt, put them into ſcollop-ſhells, make them 
ſmooth on the top, ſcore them with a knife, lay 
thin ſlices of butter ou the top of them, put 
them into a Dutch oven to brown before the fare. 
Three ſhells are enough for a diſh. | 


70 flew Mus HROOMs. 


4 


TAKE ks buttons, wipe them with a wet : 


flannel, put them in a ſtewpan, with a little 


water, let them ſtew a quarter of an hour, then 


put in a little ſalt, work a little flour and butter 


to make it as thick as cream, let it boil five 
minutes, when you dith it up, put two large 


ſpoonfuls of cream mixed with the yolk of an 


egg, ſhake it over the fire about a minute or 
two, but do not let it boil for fear of curdling; 
put ſippets round the inſide of the rim of the 
diſh, but not toaſted, and ſerve it up. It is 
proper for a ſide-diſh for ſupper, © or a corner for 
dinner. 


3 Anothe ay to flew Mu 1 ROOMS. _ 
TARE ee (if they are buttons, 
tub them with à flannel) and put them in milk 


and 
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and water ; if flaps, peel, gill, and waſh them; 
put them into your ſtewpan with a little veal- 
gravy, a little mace and ſalt, thickened with a 
little cream and the yolks of three eggs; keep it 
ſtirring all the time leſt it curdle, and ſerve 
them up hot. 


To make MusnROOM LoAves: 


| TAKE ſmall buttons, waſh them as for * 
ling, put them in a toſſing-pan, with a little 
white bread crumbs that have been boiled half 
an hour in water, then boil your muſhrooms in 
the bread and water five minutes, thicken it with 
flour and butter, and 'two ſpoonfuls of cream, 
but no yolks of eggs, put in a little ſalt, then 
take five ſmall French rolls, make holes in the 
tops of them about the ſize of a thilling, and 
ſcrape out all the crumb, and put in your muſh- 
rooms ; ſtick a bay-leaf on the top of every roll. 
Five is a handſome diſh for dinner, or three for 
| - 


To Fagoo Mosnroons. 


| TAKE large muſhrooms, peel, and take ont 
the inſide, broil them on a gridiron, when the 
outſide is brown put them into a- tofing-pan, 
with as much water as will cover them, let hem 
ſtand ten minutes, then put to them a ſpoonful 
of white wine, the ſame of browning, a very 
little allegar, chicken it with flour and butter, 
boil it a little, lay ſippets round your mn; and 
e it up. 

To 
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To poach Eods with ToasTs. 


PUT your water on in a flat-bottomed-pan, 
with a little ſalt, when it boils break your eggs 
carefully in, and let them boil ten minutes, then 
take them up with an egg-ſpoon, and lay them 
on buttered toaſts, 


To dreſs Eads and SPINAGE. 


PICK and waſh your ſpinage in ſeveral wa- 
ters, ſet a pan over the fire with a large quantity 
of water, throwa handful of ſalt in, when it boils 
put your ſpinage in, and let it boil two minutes, 
take it up with a fiſh-ſlice, and lay it on the 
back of a hair- ſieye, ſqueeze the water out, and 
put it in a toſſing- pan, with a quarter of a pound 
of butter, keep turning and chopping it with 
a knife till it 1s quite dry, then preſs it a little 
betwixt two pewter-plates, cut it in the ſhape 
of ſippets, and ſome in diamonds, poach your 
eggs as before, and lay them on your ſpinage, 
and ſerve them up hot.— N. B. You may boil 
brocoli inſtead of ſpinage, and lay it in bunches 
betwixt every egg. 
— To 


200 
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To aref EGS with ARTICHOKE un 
- BOIL your artichoke- bottoms i in hard water, 


if dry ones in ſoft water, put in a good lump of 
butter in the water, it will make them boil in 


balf the time, and they will be white and plump; 
when you take them up put the yolk of an hard 
egg in the middle of every bottom, and pour 
good melted butter upon them, and ſerve them 
up ; you may lay e or 9 befwirt 
every bottom. 8 


| To make a Pieaſte of Eocs. 
BOIL your eggs pretty hard, cut them in 


round ſlices, make a rich ſauce the ſame way 


as for boiled chickens, pour it over your eggs, 
lay ſippets round them, and put a whole yolk 
in the middle of your plate.— —It is proper 
for a corner-diſh at ſupper. 


 Tofry SAUSAGES. 


cor them in ſingle links, and fry them i in 
freſh butter, then take a ſlice of bread, and fry 
it a good brown in the butter you fried the ſau- 
fages in, and lay it in the bottom of your diſh, 
put the ſauſages on the toaſt, in four parts, 1 
lay poached eggs betwixt them ; pour. a little 


| od. melted butter round them, and ſerve them 
UP. | 
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„Doe CUCUMBERS. 

PEEL off the out-rind, ſlice the cucumbers 
pretty thick, fry them in freſh butter, and lay 
them on a ſieve to drain, put them into a toſ- 
ſing- pan, with a large glaſs of red wine, the ſame 
of ſtrong gravy, a blade or two of mace, make 
it pretty thick with flour and butter, and when 
it boils put in your cucumbers, keep ſhaking 
them, and let them boil five minutes, be care- 


ful you do not break them; pour them into a 


diſh, and ſerve them up. 


To make an AuuLET. 


PUr a quarter of a pound of butter into a 
| frying-pan, break ſix eg 5 s, and beat them a little, 
ſtrain them through | a hair-ſieve, put them in 
when your butter is hot, and ſtrew in a little 
ſhred parſley and boiled ham ſcraped fine, with 
nutmeg, pepper, and ſalt, fry it brown on the 
under-fide, lay it on your diſh, but do not turn it, 
hold a hot ſalamander half a minute over it, to 
take off the raw look of the eggs; ſtick curled 

parſley in it, and ſerve it up. EN B. You may 
put in clary and chives, or onions if you like it. 


To make an AMULET of ASPARAGUS. | 


TAKE fix eggs, beat them up with cream, 
boil ſome of the largeſt and fineſt aſparagus, | 
| when boiled cut off all the green in {mall pieces, 
and mix them with the eggs, and ſome pepper 
and ſalt; make your pan hot, and put in a ſlice 
of butter, then put them in, and ſend them up 
hot.— Nou may ſerve them up hot on buttered 
toaſts. 
U 2 5 
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To male PA NApõ A. 


GRATE the crumb of a penny-loaf, and 
boil it in a pint of water, with 'one onion and a 
few pepper-corns, till quite thick and ſoft, then 

ut in two ounces of butter, a little ſalt, and 
half a pint of thick cream, keep ſtirring it till 
it is like a fine cuſtard, pour it into a ſoup- 
plate, and ſerve it up.— N. B. You may ule 
Tugar and currans, inſtead of onions and * 
per- corns, if you pleaſe. x 


To make a RAMEQUIN of cnk sx, 


| TAKE ſome old Cheſhire-cheeſe, a lump 
of butter, and "the yolk of a hard- boiled egg 
and beat it very well together in a marble-mor- 
tar, ſpread it on ſome ſlices of bread toaſted and 
buttered; hold a ſalamander over them and e 
thew . N £ 


PART. 
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PART M. 
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© HAP. III. 
Obſervations on PorTING and Corraxi . 


(OVER your meat well with butter, 8 
tie over it ſtrong paper, and bake it well; 
when it comes out of the oven pick out all the 
ſkins quite clean, and drain the meat from the 
gravy, or the ſkins will hinder it from looking 
well, and the gravy will ſoon turn it ſour, beat 
your ſeaſoning well before you put in your 
meat, and put it in by degrees as you are beat- 
ing; when you put it into your pots, preſs it 
well, and let it be quite cold before you your 
the clarified butter over jit.—In collaring, be 
careful you roll it up, and bind it cloſe, boil it 
till it is thoroughly enough, when quite cold 
put it into pickle with the binding on, next day 
take off the binding, when it will leave the ſkin 
clear: make freſh pickle often, and your. meat 
will keep good a long time. 


To pot BEEF. 


RUB. twelve pounds of beef with half a 
pound-of brown ſugar, and one ounce of falt- 
petre, let it he twenty-four hours, then waſh it 
clean and dry it well with a cloth, ſeaſon it with 
a little beaten mace, pepper and ſalt to your 


1 tall & 
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taſte, cut it into five or ſix pieces, and put it in 


an earthen pot, with a pound of butter in lumps 
upon it, fet it in a hot oven, and let it ſtand 
three hours, then take it out; cut off the hard 
out-ſides, and beat it in a mortar; adds to it a 
little more mace, pepper, and falt :- oil a pound 


of butter in the gravy and fat that came from 


your beef, and put it in as you ſee it requires it, 
and beat it exceedingly fine, then put it into your 


pots, and preſs it cloſe down; pour. clarified 


butter over it, and keep it in a dry place. 


To pot BEEF to cat like VExI8ON. 


PUT. ten pounds of beef into a deep diſh, | 
pour over it a pint of red wine, and let it lie in 
it for two days, then ſeaſon it with mace, pep- 


per, and ſalt, and put it into a pot with the wine 


it was ſteeped in, add to it a large glaſs more of 
wine, tie it down with paper, and bake it three 
hours in a quick oven; when you taken out 
beat it in a mortar or wooden-bowl, clarify a 
pound of butter, and put it in as you ſee it re- 
quires it, keep beating it till it is a fine paſte, 
then put it into your pots, lay a Paper over it, 
and ſet on a weight to preſs it down; the next 
day pour clarified butter over it, and keep 1 it in 
a dry place for uſe, 


To pot Ox-Cuzrx. 


WHEN you ſtew an ox-cheek, take ſome of 
the fleſhy part, and ſeaſon it well with ſalt and 


pepper, and beat it very fine in a mortar with a 


litte clear fat ſkimmed off — chen put 
it 
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it cloſe into your potting pots, and pour 01 over r it 
clarified butter, and keep it for uſe. | 


70 pot VENISON. 


If your veniſon be ſtale rub it with vinegar, 
and let it lie one hour, then dry it clean with a 
cloth, and rub it all over with red wine, feafon 
it with beaten mace, pepper, and falt, put it on 
an earthen diſh, and pour over it half a pint of 
red wine, and a pound of butter, and ſet it in 
the oven; if it be a ſhoulder, put a coarſe paſte 
over it, and bake it all night in a brown-bread- 
oven; when it comes out, pick it clean from the 
bones, and beat it in a marble-mortar; with the 
fat from your gravy ; if you find it not ſeaſoned 
enough, add more feafoning and clarified butter, 
and keep beating it till it is a fine paſte, then 
preſs it hard down into your pots, and pour ela- 
rified butter over it, and er it in a dry Place. 


To fot VAL. 


Cor a fillet of veal in three or four pieces, 
ſeaſon it with pepper, ſalt, and a little mace, put 
it into pots with half a pound of butter, tie a 
paper over it, and ſet it in a hot oven, and bake 
it three hours, when you take it out cut off all 
the outſides, then put the veal in a marble- 
mortar, and beat it with the fat from your gravy, 
then oil a pound of freſh butter, and put it in 
a little at a time, and keep beating it till you 
ſee it is like a fine paſte, then put it cloſe down. 
into your potting-pots, put a paper upon it, and 
ſet on a weight to preſs it hard; when your veal 

"IF 4 1s 
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is cold and Riff, pour over it clarified butter, the 
thickneſs of a crown-piece, and tie it down. 
To pot Manny VEAL. . 5 
BOIL a dried tongue, ſkin it, and cut it as 
thin as poſſible, and beat it 22 well with 
near a pound of butter and a little beaten mace, 
till it is like a paſte: have ready veal ſtewed and 
beat the ſame way as before, then put ſome veal 
into your potting- pots, then ſome tongue in 
lumps over the veal ; fill your pot cloſe up with 
veal, and prefs it very hard down, and pour cla- 
rified butter over it, and keep it in a dry place. 
NM. B. Do not lay on your tongue in any form, 
but in 5 will cut like marble; when 
you ſend it to the table cut it out in ſlices, and 
garnifh it with curled parſex. | 


Mo To fot Toxcvss. | 
TAKE a neat's-tongue, and rub it with a 


n 
ounce of ſalt- petre and four ounces of brown 
fugar, and let it lie two days, then boil it till it 
is quite tender, and take off the ſkin and ſide- 
bits, then cut the tongue in very thin ſlices, 
and beat it in a marble-mortar, with one pound 
of clarified butter, mace, pepper, and ſalt to 
your taſte, beat it exceedingly fine, then put it 
cloſe down into ſmall potting-pots, and pour 
- clarified butter over it. e 
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Jo pot a HARE. 


HANG up your hare four or five days with 
the {kin on, then caſe it, and cut it up as for eat- 
ing, put it in a pot, and ſeaſon it with mace, 


pepper, and ſalt, put a pound of butter upon 
it, tie it down, and bake it in a bread oven, when 


it comes out, pick it clean from the bones, and 


pound it very fine in a mortar, with the fat from 
your gravy, then put it cloſe down into your 
ots, and pour clarified butter over it, and keep 
t in a dry place. 141 Nel 
| To pot HAM with CHICKENS. — 
TAKE as much lean of a boiled ham as you 


pleaſe, and half the quantity of fat, cut it as thin 


as poſſible, beat it very fine in a mortar, with a 

little oiled butter, beaten mace, pepper, and falt, 
put part of it into a China-pot, then beat the 
white part of a fowl with a very little ſeaſoning; 


it is to qualify the ham; put a layer of chicken, 


then one of ham, then chicken at the top, preſs 
it hard down, and when it is cold pour clarified 
butter over it, when you ſend it to the table cut 
out a thin ſlice in the form of half a diamond, 
and lay it round the edge of your pot. 


To pot Woopcocks, 


PLUCE fix woodcocks, draw out the train ; 


{kewer their bills through their thighs, and put 


the legs through each other, and their feet upon 


their breaſts, ſeaſon them with three or four 
| — | blades 


4 
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blades of mace, and a little pepper and ſalt, then 
put them into a deep pot, with a pound of but- 
ter over them, tie a ſtrong paper over them, and 
bake them in a moderate oven; when they are 
enough lay them on a diſh, to drain the gravy 
from them, then put them into potting · pots, and | 
take all the clear butter from your gravy; and 
put it upon them, and fill up your pots with 
clarified butter, and keep them in a 225 place. 


20 pot Moon Games. 


PICK and draw your moor-game, wipe them 
clean with a cloth, and ſeaſon them pretty well 
with mace, pepper, and falt, put one leg through 
the other, roaſt them till they are quite enough, 

and a good brown ; when they are cold put them 
Into potting-pots, and pour over them clarified 
butter, and keep them in a dry place. —Y. B. 
Obſerve to leave their heads uncovered with 
the * 


\ 


To pot PIGEONS. 
PICK your pigeons, cut off the pinions, waſh 


them clean, and put them into a fieve to drain, 
then drythem with a cloth, and ſeaſon themwith 
pepper and falt, roll a ſump of butter in chop- 
ped parſley, and put it into the pigeons, ſew up 
the vents, then put them into a pot with butter 
over them, tie them down, and ſet them in a 
moderate oven; when they come out, put them 
into potting-pots, and cover them well with 
clarified butter. 


* 
— ; 
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| To pot all kinds of ſmall Bix bs. 
PICK and gut your birds, dry them well with 
à cloth, ſeaſon them with mace, pepper, and 
ſalt, then put them into a pot with butter, tie 
your pot down with paper, and bake them in 
a moderate oven; when they come out, drain 
the gravy from them, and put them into potting- 
pots, and cover them with clarified butter. 


To make a cold PORCUPINE of BEEF. 


SALT a flank of beef the fame way as you 
did the round of beef, and turn it every day for 
a fortnight at leaſt, then lay it flat upon a table, 
beat it an hour, or till it is ſoft all over, then 
rub it over with the yolks of three eggs, ſtrew 
over it a quarter of an ounce of beaten mace, 
the ſame of nutmeg, pepper and ſalt to your 
taſte, the crumb of two penny loaves, and two 
large handfuls of parſley ſhred ſmall, then cover 
it with thin ſlices of fat bacon, and roll your beef 
up very tight, and bind it well with packthread, 
boil it four hours, when it is cold, lard it all 
over, one row with the lean of ham, a ſecond 
with cucumbers, a third with fat bacon, cut 
them in pieces about the thickneſs of a pipe 
ſhank, and lard it ſo that it may appear red, 
green, and white; ſend it to the table with pickles 
and ſcraped horſe-radiſh round it, keep it in ſalt 
and water, and a little vinegar.—You may keep 
it four or five days without pickle. 5 


To 
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To callar a BREAST of VEAL. 


BONE your veal, and beat it a little, then 
rub it over with the yolk of an egg, ſtrew over 
it a little beaten mace, nutmeg, pepper, and 
ſalt, a large handful of parſley chopped ſmall, 
with a few ſprigs of ſweet-marjoram, a little le- 

mon- peel eut exceedingly fine, one anch 
waſhed, boned, and chopped very fmall, and mix- 
ed with a few bread · erumbs then roll it up very 
tight, bind it hard with a filler, and wrap it in 


2 clean eloth, then boil it two hours and a half 


in ſoft water; when it is enough, hang it up 
by one end, and make a pickle for it: to one 
pint of ſalt and water put half a pint of vinegar, 
when you ſend it to the table cut a ſlice off one 
end: garniſh with pickles and parſley. _ 


„ © To collar a Carr” ;-HEAD. 


TAKE a calf s-head with the ſkin on, and 
trek off the hair, then rip it down the face, and 
take out all the bones carefully from the meat, 
and ſeep it in warm blue milk till it is white, 
then lay it flat, and rub it with the white of an 
egg, and ſtrew over it a tea-ſpoonful of white 
pepper, two or three blades of beaten mace, and 
one nutmeg, a ſpoonful of ſalt, two. ſcore of 
oyſters chopped ſmall, half a pound of beef⸗ 
marrow, and a large handful of parſley : lay 
them all over the infide of the head, cut off the 
ears, and lay them in a thin part of the head, 
then roll it up tight, bind it up with a hllet, and 

; Wrap 
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wrap it up in a clean cloth, boil it two hours, 
and when it is almoſt cold bind it up with a 
freſh fillet, and put it in a pickle made as above, 
and keep it for uſe. 


7 o collar a BREAST of Murrorx. 


BONE your mutton, and rub it over witng 


the yolk of an egg, then grate over it a little 
lemon-peel, and a nutmeg, with a little pepper 
and falt, then chop ſmall one tea-cupful of ca- 
pers, two anchovies, ſhred fine a handful of par- 
fley, a few ſweet herbs, mix them with the 

crumb of a penny-loaf, and ſtrew it over your 
mutton and roll it up tight, boil it two hours, 


| then take it up, and put it into a Pickle made 
as for the calf s-head. 


Te 0 collar a PId. 


KILL your pig, dreſs off the hair, and draw 
out the entrails, aud walh it clean, take a ſharp 
knife, 1 rip it open, and take out all the bones, then 
rub it all over with pepper and ſalt beaten fine, 
a few ſage· leaves, and {weet-herbs 5 1 ſmall, 


pint of — and a 4 Handful of ſalt, eight or 
ten cloves, a blade or two of mace, a few pep- 
per-corns, and a bunch of ſweet-herbs ; when 
It boils put in your pig, arid boil it till it is ten- 
der, then' take it up, and when it is almoſt cold 
bind it over again, -and put it into an earthen pot 
and pour the liquor your pig was boiled in upon 
it, —_ it covered, and i Is fit for uſe, 


To 
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To collar a Swinz's Face. | 


CHOP the face in many places, and waſh it 
in ſeveral waters, then boil it till the meat will 
leave the bones, take out the bones, cut open the 
ears, and take out the ear roots, cut the meat in 
pieces, and ſeaſon it with pepper and ſalt; while 
it is hot put it into an earthen pot, and ſet the 
ears round the outſide of the meat, put a board 
on that will go in the inſide of the pot, and ſet 
a heavy weight upon it, and let jt ſtand all night, 
the next day turn it out, cut it round-ways, a and 
it will look cloſe and bright, 


To make Mock Brawn. 


TAKE a piece of the belly - part, and the head 
of a young porker, rub it with ſaltpetre, and let 
it lie three days, then waſh it clean, ſplit the head 
and boil it, then take out the bones, and cut it 
in pieces, then take four ox-feet boiled tender 


and cut in thin pieces, lay them in your belly- 


piece with a head cut ſmall, then roll it up tight 
with ſheet tin, that a trencher will go in at each 


end, boil it four or five hours; when it comes 
out, ſet it upon one end, and preſs the trencher 


down with a large lead weight, let it ftand all 
night, and in the morning take it out of your 
tin, and bind it with a white fillet, put it into 
cold ſalt and water, and it will be fit for uſe. 
N. B. You muſt make freſh ſalt and water 


Wnt four days, and it 58 7 keep a long time. 


\ 
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To collar FL.AT-R1Bs of BEEF, 


' BONE your beef, lay it flat upon a table, 
and beat it half an hour with a wooden mallet 
till it is quite ſoft, then rub it with fix ounces of 
brown ſugar, four ounces of common falt, and 
one ounce of ſaltpetre beat fine, let it lie then 
for ten days, and turn it once every day, take it 
out, then put it in warm water for eight or ten 
hours, then lay it flat upon a table, with the out- 
ward ſkin down, and cut it in rows, and acroſs, 7 
about the breadth of your finger, but take care 

ou do not cut the outſide ſkin; then fill one nick 
with chopped parſley, the ſecond with fat pork, 
the third with crumbs of bread, mace, nutmeg, 
pepper, and ſalt, then parſley, and ſo on till you 
have filled all your nicks; then roll it up tight, 
and bind it round with coarſe broad tape, wrap 
it in a cloth, and boil it four or five hours ; then 
take it up, and hang it up by one end of the 
ſtring to keep it round, ſave the liquor it was 
boiled in, the next day {kim it, and add to it 
half the quantity of alegar as you have liquor, 
and a little mace, long-pepper, and falt, then put 
in your beef, and keep it for uſe.—N. B. When 
you ſend it to the table cut alittle off both ends, 
and it will þe i in diamonds of different colours, 
and look very pretty, ſet it upon a diſh as you 
do brawn : if you make a freſh pickle every week 
it will deep a long time. | 


DT collar BEEF, 


SALT. your beef, and beat it as before, then 
rub ; it over with the yolks of eggs ſtrew over it 
| wo 
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two large handfuls of parſley ſhred ſmall, half 
an ounce of mace, black pepper and falt to your 
taſte, roll it up tight, and bind it about with a 


coarſe broad tape, and boil it till it js tender ; 
make a pickle for it the ſame way as before. 


To force a ROUND of BEEF, 
TAKE a good round of beef, and rub it over 


a quarter of an hour with two ounces of falt- 
petre, the ſame of bay-falt, half a pound of brown 
ſugar, and a pound of common falt, | let it lie in 
it for ten or twelve days, turn it once every day 
in the brine, then waſh it well, and make holes 
in it with a penknife about an inch one from 
another, and fill one hole with ſhred parſley, a | 
' ſecond with fat pork cut in ſmall pieces, and a 
third with bread crumbs, beef-marrow, a little 
mace, nutmeg, pepper, and ſalt, mixed together, 
then parſley, and fo on till you have filled all the 
holes, then wrap your beef in a cloth, and bind 
it with a fillet, then boil it four hours ; when it 
1s cold, bind 1 It over again, and cut a thin ſlice / 
off before you ſend it to the table: : garniſh with 
parſley and red cabbage. | 


To ſouſe a ToRKEY. 


KILL your turkey and let it hang four or 
five days in the feathers, and pick it and lit it 
up the back, and take out the entrails, bone it 
and bind it with a piece of matting like ſturgeon 
or Newcaſtle ſalmon, ſet over the fire a clean 
faucepan, with a pint of ſtrong alegar, a ſcore 
of cloves three or four blades of mace, a nut- 


meg, 
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meg ſliced, a few pepper-corns, and a handful 
of ſalt, when it - boils put in the turkey, and 
boil it an hour, then take it up, and when 
cold put it into an earthen pot, and pour the 
liquor over it, and keep it for uſe. When you 
ſend it to table lay ſprigs of fennel over it. 


To . Pics FEET and Ears. 95 


CLEAN your pig's feet and ears, and boil 
them till they are tender, then ſplit the feet, and 
put them into ſalt and water with the ears; when 
you uſe them dry them well with a cloth, and 
dip them in batter made of flour and eggs, fry 
them a good brown, and ſend them up with 
good melted butter. NM B. You may eat them 
cold; make freſh pickle every two Toure 5 
| they will keep ſome time. 55 


To fouſe Teivs. 4 


WHEN your | tripe is boiled, put it it into falt | 
and watet, change the falt and water every day 
till you uſe it, dip it in batter, and fry it as the 
pig's feet and ears, or boil it in freſh ſalt and 
water, with an onion ſliced, a few ſprigs of 
parſley, and (eng melted butter for ſauce. 


2 hang « a SvrLOMN of Brkr to rogſi. 


TAKE the ſuet off a ſurloin, and rub it half 
an hour with one ounce of ſaltpetre, four ounces 
of common ſalt, and half a pound of brown ſu- 
gar, hang it up ten or twelve days, then waſh it 
and roaſt it; you may eat it eicher hot or cold. 


0 X | | To 
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” * ? - £ S & 4.4 
471 4141 4 F 14 # N pf . 
Tofak Hams. | | 
2 1 3190 : > 


As ſoon as wor hams are cut out, rub thins 
very well with one ounce of faltpetre, half an 
onnce of ſalt prunella pounded, and one pound 
of common falt to every ham, lay them in lead 
or earthen ſalt-pans for ten days, turn them once 
in the time, then rub them well with more com- 
mon ſalt, let them lie ten days longer, and turn 
them every day; then take them out, and ſcrape 
them exceedingly clean, and dry them well with 
a clean cloth, and rub it lightly over with: a 

e page and rs them up to: dry. egg 
5 AY 25 FREE oh Hans. . F Pro 

WHEN y you take your hams out of hs pickle 
| and have rubbed them dry with a coarſe cloth, 
hang them in a chimney, and make a fire of 
oak ſhavings, arid lay it over horſe-litter, and 
one pound of juniper-berries z keep the fire ſmo- 
thered down for two or three days, and then 
AAP Wee N00 to dry. ue | . 


275 f Ing ' F | 


THROW over your chops a handful of fate 
and lay them ſkin- ſide down aſlant on a board, 
to let all the blood run from them ; the next day 
pound to every pair. of chops one ounce of bay- 
alt, the ſame, of ſaltpetre, two ounces of brown 
| ſugar, and half a pound of common ſalt, mix 
them together, and rub them exceedingly well, 
let them lie ten days in your ae, 2 
ru 
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rub them with common ſalt, and let them lie a 
week longer, then rub them clean, ** hang 
them in a dry place. 


To falt BACON. 


WHEN your pig is cut down, cut off the 
hams and head, if it be a large one cut out a. 
chine, but leave the ſpare-ribs, it keeps the 
| bacon from ruſting, and the gravy in, ſalt it 
with common ſalt and a little faltpetre (but 
neither bay- ſalt nor ſugar), let it lie ten days on 
a table, that will let all the brine run from it, 


then alt it again ten or twelve days, turning it 


every day after the ſecond ſalting, then ſcrape it 
very clean, rub a little dry falt on it, and hang 
it up.— N. B. Take care to ſerape the white 
froth off very clean that is on it, which is cauſed 
by the ſalt to work out of your pork, and rub 
on a little dry ſalt, it keeps the bacon from ruſt- 
ing: the dry ſalt tk en and FRO like dia- 
monds on your bacon. 


To alt ToNGUES. 


SCRAPE. your tongues, and dry them clean 
with a cloth, and ſalt them well with common 
falt, and half an ounce of ſaltpetre to every 
tongue, lay them in a deep pot, and turn them 
every day for a week or ten days, ſalt them again. 
and let them lie a week longer, take them up, 


dry them with a. cloth, flour th, and hang 
them up. 


. To 
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To falt a LEG of Murrox. | 


POUND one ounce of bay-falt, and half + an 
ounce of ſaltpetre, and rub it all over your leg 
of mutton, and let it lie all night; the next day 
Halt it well with common ſalt, amd let it lie A 
— « Week or ten Ar then hang it up to dry. 


. + 70 pickle PORK. 


CUT YO pork in ſuch pieces as will be moſt 
convenient to lie in your powdering-tub, rab 
every piece all over with faltpetre, then take 
one part bay-ſalt, and two parts common ſalt, 
and rub every piece well, lay the pieces as cloſe 

as poſſible in Jour tub, and throw a little ſalt 


over. 


7 pickle 8 


TAKE fixteen quarts of cold water, and put 
to it as much falt as wilt make it bear an egg, 
then add two pounds of bay falt, half a pound 
of ſaltpetre pounded fmall, and three pounds 
of brown ſugar; mix all together, then put your 
beef into it, and keep it in a dry cool place, 


83 * 2 a - kak a as. P — 22 2 


CHAP. XIV. 


Obſervations on POS8ETS, GRUEL, tc. 
P making poſſets, always mix a little of the 


hot cream or milk with your wine, it will 

| keep the, wine from curdling the reſt, and take 

| the c cream off the fire before you mix all toge- 
. ther, 


ENGLISH HOUSEKEEPER, 309 
ther. —Obſerve, in making gruels, that you boil 
them in well-tinned ſaucepans, for nothing will 
fetch the verdigris out of copper ſooner than 
acids or wine, which are the chief ingredients 
in gruels, ſagos, and wheys; do not let your 
gruel or ſago ſkin over; for it boils into them, 
and makes them a muddy colour. 


To make a SACK posskx. 


GRATE two Naples biſcuits ! into a pint of 
thin cream, put in a ſtick of cinnamon, and ſet 
it over a ſlow fire, boil it till it is of a proper 
thickneſs; then add half a pint of ſack, a flice 
of the end of a lemon, with ſugar to your taſte ; - 
ſtir it gently over the fire, but do not let it vail 
left it curdle ; ſerve it up with dry toaſt. 


To male a BRANDY Poss Er. 


BOIL a quart of cream over a ſlow fire, with 
a ſtick of cinnamon in it, take it off to.cool, beat 
the yolks of ſix eggs very well, and mix them 
with the cream; add nutmeg and ſugar to your 
taſte; ſet it over a flow fire, and ſtir it one way; 
when it is like a fine thin cuſtard take it off, 
end pour it into. your texrine or bowl, with a 
glaſs of brandy ; ſtir it gently together, and ſerve 
it up with tea-wafers round it. 


To make a LEMON Poss Ef. | 
GRATE the crumb of a penny-loaf very fine, 


and put it into rather more than a pint of water, 
with half a lemon-peel grated, or ſugar rubbed 
2 it to take out the efſente ; ; boil them toge- 
* ther 
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ther till it looks thick and clear, then beat it very 
well: To the juice of half a lemon put in a pint 
of mountain wine, three ounces of Jordan al- 
monds, and one ounce of bitter, beat fine, with 
a little orange · flower water, or French brandy, 
and ſugar to your taſte; mix it well, and put it 
in your poſſet, ſerve it up in a terrine or bow], 
N. B. An orange poſſet 1s made the ſame way. 


To make an ALMOND Poss ET. 


CUT the crumb of a penny-loaf very fine, 
pour a pint of boiling milk upon it, let it ſtand 
two or three hours, then beat it exceedingly 
well; add to it a quart of good cream, four 
ounces of almonds blanched, and beat as fine as 
poſſible, with rofe-water; mix them all well to- 
gether, and ſet them over a very ſlow fire, and 
boil them a quarter of an hour, then ſet it to 
cool, and beat the yolks of four eggs, and mix 
them with your cream; when it is cold ſweeten 
it to your taſte; then ftir it over a ſlow fire till 
it grows pretty thick, but do not let it boil, it 
will curdle; then pour it into a China-bow! : 
when you ſend it to table put in three maca- 
roons to ſwim on the top. K. 18 prapes for top 
at ſupper. * | 


To make a Wine poss r. h 


TAKE a quart of new milk and the crumb 
of a perinyrldaf, and boil them till they are ſoft ; 
when you take it off the fire, grate in half a nut- 
meg, and ſugar to your taſte; then put it into a 
* and put it in a pint of Liſbon wine 

| | | carefully, 
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carefully; a little at a time, or it will make the 
curd hard and tough; ſerve it up with toaft oh 


butter upon a york 


To male an ALE Possxr. 


' PUT a little white bread in a pint of coed 
milk, ſet it over the fire, then warm a little more 
than a pint of good ſtrong ale, with nutmeg and 
ſugar to your taſte, then put it in a bowl; when 
your milk boils pour it upon your ale, let it ſtand 
a few minutes to clear, and the curd will riſe to 
the 8 then ſerve it up. 


To mull WINE. : 


GRATE half a nutmeg into a pint of wine, 
and ſweeten to your taſte with loaf-ſugar ; ſet it 
over the fire, and when it boils take it off: to 
cool ; beat the yolks of four eggs exceedingly 
well, add to them a little cold wine, then mix 
them carefully with your hot wine, a little at a 
time, then pour it backwards and forwards ſeve- 
ral times till it looks fine and, bright, then ſet it 
on the lite, and heat a little at a time for ſeveral. 
times till it is quite hot and pretty thick, and 
pour it backwards and forwards ſeveral times; 
then ſend it up in chocolate cups, and ſerve it up 
with dry toaſt cut in long narrow Pieces, 


. mull ALE, 5 


TAKE a pint of good ſtrong-ale, por it into 
a ſaucepan, with three or four cloves, nutmeg 
and ſugar to your taſte; ſet it over the fire, when | 

WS "= 


— 
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it boils takes it off to cool, beat the _ of four 
eggs very well, and mix them with a little cold 
ale, then put it to your warm ale, and pour it 
in and out of your pan ſeveral times, then ſet it 
over a {low fire and heat it a little, then take it 
off again, and heat it two or three times till it is 

quite wp then ſerve it up with dry i 


76 make mulled Wins. 


BOIL a quart of new milk five minutes 5 80 | 
a ſtick of cinnamon, nutmeg and ſugar to your 
taſte, then take it off the fire, and let it ſtand to 
cool, beat the yolks of ſix eggs very well, and 
mix them with a little - cool cream, then mix 
them with your milk, and pour it backwards 
and forwards the ſame as you do mulled ale, and 
ſend j it to table with a plate of biſcuits. | 


To make Bree TA. 


' TAKE a pound of lean beef, cut it in very 
thin ſlices, put it into a jar, and pour a quart of 
boiling water upon it, cover it very cloſe to keep 
in the ſteam, let it ſtand by the fire : It is very 
good for a weak conſtitution, i it muſt be We 
when it is milk-warm. 9 


To make CnicxeN Ne 


SKIN a ſmall chicken, and ſplit it in two, and 
| boil one half in three half pints of water, with 

lade or two of mace, a ſmall cruſt of white 
bead, heil 4 it over a Wow . till it is reduced to 


haf 


/ 
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half the quantity, pour it into a baſon, and take 
off the fat, and ſend it up with a dry toaſt, 


70 make Carcxen Wars. 


SKIN half a fowl, break the bones, and cut 
the fleſh as thin as poſſible, then put it into a 
jar, and pour a pint of boiling water upon it, 
cover it cloſe up, and ſet it by the fire for three 
hours, and will be ready to drink. 


gh To make MuUTTON Baorh. = 


TAKE the ſexag end of a neck of pom 
chop it into ſmall pieces, put it into a ſaucepan, 
and fill it with water, ſet it over the fire, and when 
the ſcum begins to riſe take it clean off, and put 
in a blade or two of mace, a. little French barley, 
or a cruſt of white bread to thicken it; when you 
have boiled your mutton that it will ſhake to 
pieces, ſtrain your broth through a bair- ſieve, 
ſcum off the fat, and ſend it up with dry toalt. 


T 0 make Warte-Wixz Way. . | 


PUT a pint of ſkimmed milk, and half a pint 
of white-wine into a baſon, let it ſtand a few 
minutes, then pour over it a pint of boiling. wa- 
ter, let it ſtand a little, and the curd will gather 
in a lump, and ſettle to the bottom, then pour 
your whey into a China- bowl, and put in a lump 
of ſugar, a ſprig of balm, or a ſlice of lemon. 


| Ty 
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To make Scurvy Gras Wx. 


- BOIL a pint of blue milk, take it off to cool, 

then put in two ſpoonfuls of the j Juice of ſeurvy⸗ 
graſs, and two ſpoonfuls of good old verjuice, ſet 
it over the fire, and it will turn to a fine whey: it 


: why good to drink in the ſpring for the ſcurvy. 


7 nale Cream of TaxTan WET. 


- PUT a pint « of. blue milk 'over the fire, when 

it begins to boil, put in two tea-ſpoonfuls of 
cream of tartar, then take it off the fire, and ler 
it ſtand till the curd ſettles to the bottom of the 
pan, then pour it into 4 baſon te cool, and drink 
it milk warm. 


7 9 make BaRLEr-Warzk. 


TAKE two ounces of barley, boil it in twa 
quarts of water till it looks white, and the barley 


grows ſoft, then ſtrain the water from the bar- 


ley, add to it a little curran-jelly or lemon. 
N. B. You may put a pint more water to your 
darley, and boil it over again. 


To make.GrouT GRUEL. ; 


BOIL half a pound of grouts in three pints of 
water or more, as you would have your gruel for 
thickneſs, with a blade or two of mace in it; 
when your grouts are ſoft, put in it white wine 
and ſugar to your taſte, then take it off the fire, 
put to it a quarter of a pound of currans waſhed 
and picked, put it in a China- bowl, with a toaſt 
of bread round it, cut in long narrow pieces. 


2 


ENGLISH HOUSEKEEPER. 315g 


o male Sand GRUEL. 


TAKE four ounces of ſago, give it a ſcald 
in hot water, then ſtrain it through a hair · ſieve 
and put it over the fire, with two quarts of water 
and a ſtick of cinnamon, keep ſkimming it till 
it grows thick and clear; when your ſago is 
enough, take out the cinnamon, and put in a 
pint of red wine; if you would have it very 
ſtrong put in more than a pint, and ſweeten it 
to pour taſte, then ſet it over the fire to warm, 
but do not let it boil after the wine is put in, it 
weakens the taſte, and makes the colour not ſo 
deep a red; pour it into a terrine, and put in a 
ſlice of lemon when you are ſending it to table. 
Kt is proper for a top-diſh for ſupper. 


To make SAG0 with MILK. 


WASH your ſago in warm water, and ſet it 
over the fire with a ſtick, of cinnamon, and as 
much water as will boil it thick and ſoft, then 
put in as much thin cream or new milk as will 
make it a proper thickneſs, grate in half a nut- 
meg, ſweeten it to your taſte, and ſerve it up in 
a China-bowl or terrine.—1t is proper tor a top- 


diſh for ſupper. 


To make BARLEY GRUEL. 


TAKE four ounces of pearl-barley, boil it in 
two quarts | of water, with a ſtick of cinnamon in 
it, till it is reduced to one quart, add to it a 
little more than a pint of red wine, and ſugar 
to your taſte, waſh and pick two or three ounces 
| of currans very clean. * 
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T9 make WATER GRUBL. 
TAKE one ſpoonful of oatmeal, boil it in 


three pints of water for an hour and a half, or 
till it is fine and ſmooth, then take it off the fire 
and let it ſtand to ſettle, then pour it in a China- 
bow], and add white wine, ſugar, and nutmeg 
to your taſte, ferve it up * with a bunrereg 
toaſt por a plate, 


To mafe a ſweet Pax anA. | 


CUT all the cruſt off a penny-loaf, ſlice the 
reſt very thin, and put it intq a ſaucepan with a 
pint of water, boil it till it is very ſoft and looks 
clear, then put in a glaſs of ſack or Madeira wine, 
2 in a little nutmeg, and put in a lump of 
utter the ſize of a walnut, and ſugar to your 
taſte, beat-it exceedingly fine, then put it in a 


deep ſoup - diſn, and ſerve it up. N. B. You may 


leave out the wine and ſugar, and put in a little 
good cream and a Uittle ſalt, if you like it bet- 
ter. | ; 


J make Fd SHADY 


ScRAPE four ounces of chocolate, and pour 

a quart of boiling water upon it, mill it well with 
a chocolate-mill, and ſweeten it to your taſte, 
give it a boil and let it ſtand all night, then mill 
it again very well, boil it two minutes, then 
mill it till it will leave the froth upon the top of 
rn 9 | 


_ CHAP, 


- 
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22 on eva: 'CArTcn or, 0 
VINEGAR. | 25 


WW INE is is a very neceſſary thing i in moſt fa- 

VY milies, and is often ſpoiled through miſ- 
management of putting together; for if you let 
it ſtand too long before you get it cold, and do 
not take great care to put'your barm upon it in 
time, it ſummer-beams and blinks in the tub, ſo 
that it makes your wine fret in the caſk, and will 
not let it fine; it is equally as great a fault to let 
it work too long i in the tub, for that takes of all 
the ſweetnefs and flavour of the fruit or flowers 
your wine is made from, ſo the only caution 1. 
can give is to be careful in following the re- 
ceipts, and to have your veſſels dry, rinee them 

with brandy, and cloſe them up as ſoon as your 
wine has done fermenting. 


To mate Lemon-WiNng to + Ain Lhe Cirron- 
WATER; | 


PARE five dozen of lemons very thin, put 
the peels into five quarts of French brandy, and 
let! them ſtand fourteen days, then make the juice 
into a ſyrup with three pounds of ſingle- refined 
ſugar; when the peels are ready, boil fifteen 
gallons of water with forty pounds of lingle-re- 
fined ſugar for half an hour, then put it into a 
tub ; when cool add to it one ſpoonful of barm, 
let it work two days, then turn it and put in the 
brandy, peek, and ſyrup, ftir them all together, 

and 
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and cloſe up your caſk, let it ſtand three at, 
then bottle it, and it will be pale, and as fine as 


any citron- water; it 1 is more . a cordial an 7 
wine. * 


wo 45 nale Lewon-Wine 2 ſecond way. 


170 one gallon of water put three pounds & | 
powder- ugar, bail it a quarter of an hour ; ſcum 
it well, then pour it on the rinds of four jemons 
pared very thin, make the juice into a thick ſyrup 
with half a pound of the above ſugat, take a ſlice 
of bread — and ſpread on it a ſpoonful of 
new. barm, put it in the liquor when lukewarm, 
and let it work two days, then turn it into your 
caſk, and let it ſtand three minha, and then 
bottle it. a 


| an 
To Kale Onaner-Wi N. 


TO ten gallons of water add twenty fout 
pounds of lump - ſugar, beat the whites of ſixeggs 
very well, and mix them when the water is cold, 
then boil it an hour, ſkim it very well, take four 
dozen of the rougheſt ; and largeſt Seville oranges 
you'can get, pare them very thin, put them into 
a tub, and put the liquor on boiling hot, and 
when you think it is cold enough add to it three 
or four ſpoonfuls of new yeſt, with the juice of 
the' oranges, and half an ounce of cochineal beat 
fine; and boiled in a pint bf water, ſtir it all to- 
gether, and let it work four days, chen put it in 
the cafks, and in ſix weeks time bottle it for uſe. 


| To make ORanos- WINE a ſecond way. 


10 ten gallons of water add twenty. ſeven 
pounds of * boil it one hour, ſkim 
ie. 


F 
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it all the time, then take the peels of five dozen 
of oranges pared very thin, put them into a tub, 
when you take the liquor off the fire pour it 
upon them, and when it is almoſt cold add to ĩt 
three ſpoonfuls of good yeſt and free from being 
bitter, with the juice of all your oranges; let it 
work two or three days, ſtir it twice a day, then 
put it into a barrel with one quart of mountain- 
wine, and four ounces of the ſyrup of citron ; 
ſtir it well in the liquor; leave the barrel o 

till it has done working, then oe it n up, 
let it ſtand ſix weeks, and bottle it. 


To make ORANGE-WIXNE 4 third way, 


| TAKE ſix gallons of water; and ſifteen pounds 
of powder-ſugar, the whites of fix eggs well beat, 
| boil them all three quarters of an hour, and ſkim 
it well; when it is cold for working, take fix 
ſpoonfuls of good yeſt, and fix ounces of the 
ſyrup of lemons, mix them well, and add it to 
the liquor, with the juice and peel of fifteen 
_ oranges; let it work two days and one night, 
then turn it, and in three months bottle it. 


To make SMYRNA RAISIN-WINꝝE. 


IO one. hundred of raiſins put twenty, gal- 
long of water, let it ſtand fourteen days, then 
put it into your caſk ; when it has been in ſix 
months, add-to it one gallon of French — 
and when it is fine then bottle it. 


To make ELDER Ra 1919-Wixe.. 


TO every gallon of water put ſix pounds of 
Muloga raiſins ſhred ſmall, put them into a veſ- 


ſel, 
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ſel, pour. he water on them boiling 150 and let 
it ſtand nine days, ſtirring it twice every day, get 
the elder-berties when full ripe, pick them off 
the ſtalks, put them into an earthen-· pot, and 
ſet them in a moderate oven all night, then ſtrain 
wag through a coarſe cloth, and to every gal- 

lon: of liquor add one quart of this; Juice, ſtir it 
well together, then toaſt a {lice of bread, and 
ſpread three ſpoonfuls of yeſt on both ſides, and 
put it in your wine, and let it work a day or 
two, then tun it into your caſk; fill it up as it 
works over, when it has done nd cloſe. it 
up, and let it ſtand one year. 


To make RAIsIx Wixx es wars. 7. 


501. ten gallons of ſpring · water one hour, 
when it is milk- warm to every gallon add ſix 
pounds of Malaga raiſins, clean picked and half 

chopped, ſtir it up together twice a day for nine 
or ten days, then run it through a hair- ſieve, and 
- ſqueeze the raiſins well with your hands, and 
put the liquor into your barrel, bung it clofe up, 
and let it ſtand three months, and then bottle it. 


To make Gixcer- Wins. 


TAK E fbur gallons of fpring- water and ſeven 
pounds of Liſbon wine, boil it a quarter of 
an hour, and keep ſkimming it well ; when the 

liquor is cold {ſqueeze in the juice of two le- 
mons, then boil the peel with two ounces of 
ginger in hams pints of water one hour; when it 
is. cold age it all r into a x barrel, with 

þ 3 1:10 4" 7 two 
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awo ſpoonfuls of yeſt, a quarter of an ounce of 
ifinglaſs beat very thin, and two ounces of jar 

raiſins, then cloſe it up, and let it ſtand ſeven 
weeks, then hottle it; _ beſt nt to e it 
18 s the ſpring. 


* 


of 0 make PEARL GoossBeRRyY-W INE. 


1 TARE as many of the beſt pearl gooſeberries 
when ripe as you pleaſe, bruiſe them with a 
wooden peſtle in a tub, and let them ſtand all 
night, then preſs and ſqueeze them through a 
hair-ſieve, let the liquor ſtand ſeven or eight 
hours, then pour it clear from the ſediments ; 
and to every three pints of liquor add a pound 
of double- refined ſugar, and ftir it about till it 
is melted, then put to it five pints of water, and 
two pounds more of ſugar, then diſſolve half 
an ounce of iſinglaſs in part of the liquor that has 
been boiled, put all in your caſk, ſtop it well up 
for three months, then bottle it, and put in 
every bottle a lump of double- refined ſugar, 
This is excellent wine, | : 


To make GoosEBE RRY-WINE a ſecond way. 


TO a gallon of water put three pounds of 
lump-ſugar, boil it a quarter of an hour, and 
ſcum it very well, then let it ſtand till it is al- 
molt cold, and take four quarts of gooſeberrigs 
when full ripe, bruiſe them in a marble- mor- 
tar, and put them in your veſſel, then pour in 
the liquor, and det it ſtand two days, and ſtir it 
ef tour hours; ſteep half an ounce of iſinglaſs 

* in 
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In a pint of brandy two days, ſtrain the wine 
through a flannel-bag into a caſk, then beat the 
ifinglaſs i in a marble-mortar with five whites of 
eggs, then whiſk them together half an hour, 
and put it in the wine and beat them all together, 
cloſe up your caſk and put clay over it, let it 
ſtand ſix months, then bottle it off for uſe, put 
in each bottle a lump of ſugar and two raiſins 
of the ſun ; this is a very rich wine, and when 
it has been kept in the bottles two or three years 
will drink like Champagne. : 


To make BLACKBERRY-WINE. 


GATHER your berries when they are full - 
ripe, take twelve quarts, and cruſh them with 
your hand, boil ſix gallons of water with twelve 
pounds of brown-ſugar a quarter of an hour, 
ſcum it well, then pour it on the blackberries, 
and let it ſtand all night, then ſtrain it through 
a hair: ſieve, put into your caſk fix pounds of 
Malaga raiſins a little cut, then put the wine into 
the caſk with one ounce of iſinglaſs, which muſt 
be diſſolved in a little cyder, ſtir it all up toge- 
ther, cloſe it up, and let It ſtand [1x months, and 
then bottle it. SY 


'To make Raspperny-Wi ine. l 


GATHER your raſpberries when full ripe 
and quite dry, cruſh them direQly and mix them 
with ſugar, it will preſerve the flavour, which 
they would loſe in two hours; to every quart of 
— ot a W of fine powder ſugar, 

© when 
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when you have got the quantity you intend to 
make, to every, quart of raſpberries add two 
pounds more of ſugar, and one gallon of cold- 
water, ſtir it well together, and let it ferment 
three days, ſtirring it five or ſix times a-day, 
then put it in your caſk, and for every, gallon 
put in two whole eggs, take care they are not 
broke in putting them in, cloſe it well up, and 
let it ſtand three months, then bottle it. | 

N. B. If you gather the berries when the ſun 
is hot upon them, and be quick in making your 
wine, It will keep the virtue in the raſpberries, 
and make the wine more pleaſant. 


To make RED CURRAN-WINE. 
GATHER the currans when full ripe, ſtrip 


them from the ſtems, and ſqueeze out the juice; 
to one gallon of the juice put two gallons of cold 
water and two ſpoonfuls of yeſt, and let it 
work two days, then ſtrain it through a hair- 
| ſieve, at the ſame time put one ounce of iſin- 
glaſs to ſteep in cyder, and to every gallon of 
liquor add three pounds of loaſ-ſugar, ſtir it well 
together, put it in a good caſk : to every ten gal- 
lons of wine put two quarts of brandy, mix 
them all exceedingly well in your caſk, cloſe it 
well up, let it ſtand four months, then bottle it, 


To make CURRAN-WINE another way. 


TAKE an equal quantity of red and white 
currans, bake them an hour in a moderate oven, 
then ſqueeze them through a coarſe cloth, what. 

E 2 watcr 
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water you intend to uſe have ready boiling, 
and to every gallon of water put in one quart of 
Juice and three pounds of loaf-ſugar, boil it a 
quarter | of an hour, ſcum it well, then put it 
in a tub, when cool toaſt a ſlice of bread and 
ſpread on both ſides two ſpoonfuls of yeſt, and 
| ler it work three days, ſtir it three or four times 
a-day, then put it into a caſk, and to every ten 
gallons of wine add aquart of French brandy, and 
the whites of ten eggs well heat, make the caſk 
cloſe up, and let it ſtand three months, then 
bottle it.— NM. B. This is a pale wine, but it is a 

very yoo one for keeping, and drinks pleaſant. 


To make Sycamore Wing. 


TAKE to gallons of the ſap.and boil it half 
an hour, then add to it four pounds of fine pow- 
der-ſugar, beat the whites of three eggs to a 
froth, and mix them with the liquor, but if it 
be toc hot it will poach the eggs, ſeum it very 


well, and beat it half an hour, then ſtrain 1 it 


through a hair- ſieve, and let it flag# till next 
day, then pour it clean from the ſediments, put 
half a pint of good yelt to every twelve gallons, 
cover it cloſe up with blankets till it is white 
over, then put it into the barrel, and leave the 
bung-hole open till it has done working, then 
cloſe it well up, let it ſtand three months, then 
bottle it; the fifth part of the ſugar muſt be 
loaf, and if you like raiſins, they are a great ad- 


dition to the wine. N B. You may make | 
f birch- wine the ſame way. 


4 


ENGLISH HOUSEKEEPER, 325 


| To make Birc H-WINE a ſecond way. 


Boll. twenty gallons of birch-water half an 
our, then put in thirty pounds of baſtard ſugar, 
boil your liquor and ſugar three quarters of an 
hour, and keep ſcumming it all the while, then 
put it into a tub, and let it ſtand till it is quite 
cold, add to it three pints of yeſt, ſtir it three 
or four times a-day for four or five days, then 
put it into a caſk, with two pounds of Malaga 
raiſins, one pound of loaf-ſugar, and half an 
ounce of iſinglaſs, which muſt be diſſolved in 
part of the liquor; then put to it one gallon of 
new ale that is ready for tunning, work it very 
well in the caſk five or ſix days, then cloſe it up; 
len it ſtand a year, and then bottle it off. 


£ To make Watnutr Wine. : 


TO every gallon of water put two pounds of 1 
brown ſugar and one pound of honey, boil them — 

half an hour, and take off the ſcum, put into. ' -# 
the tub a handful of walnut- leaves to every gal- 

lon, and pour the liquor upon them; let it ſtand 
all night, then take out the leaves, and put in 

half a pint of yeſt, and let it work fourteen 

days, beat it four or five times a-day, which 

will take off the ſweetneſs, then ſtop up the 
caſk, and let it ſtand ſix months. This is a 
good wine againſt conſumptions, or-any inward 
complaints, | 


To es CowsLi-Winss 


| TO two gallons of water add two pounds and 
a half of powder-ſugar, boil it half an hour, . 
S 43 and 


- 
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and take off the ſcum as it riſes, then pour it 
into a tub to cool, with the rinds of two lemons; 
when it is cold, add four quarts of cowſlip- flow- 
ers to the liquor, with the juice of two lemons; | 
let it ſtand in the tub two days, ſtirring i it every 
two or three hours, and then put it in the bar- 
rel, and let it ſtand three weeks or a month, 


Þ then bottle it, and put a lump of ſugar into 


every bottle. N. B. It makes the beſt and 
ſtrongeſt wine to have only the tops of the 


peeps. . 
1 fecond way to make CowsL1p-Wing. 
BOIL twelve gallons of water a quarter of an 


hour, then add two pounds and a half of loaf- 


ſugar to every gallon of water, then boil it as 
long as the ſcum riſes till it clears itſelf ; when 
almoſt cold, pour it into a tub, with one ſpoon- 


ful of yeſt, let it work one day, then put in 


thirty-two quarts of cowſlip-flowers, and let it 


work two or three days, then put it all into a 
barrel, with the parings of twelve lemons, the 
ſame of oranges; make the juice of them into a 
thick ſyrup, with two or three pounds of loaf- 


ſugar; when the wine has done working, add 


the ſyrup to it, then ſtop up your barrel very 
well, let it Rand two or three months, and then 
| bottle it. 


To make ELDER-FLOwWꝰRER WINE. 
TAKE the flowers of elder, and be careful 
that you do not let amy ſtalks in; to every quart of 
flowers put one gallon of water and three pounds 
of loaf-ſugar, boil the water and ſugar a quar- 
ter of an hour, * put it on the flowers, and 
let 
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let it work three days, then ſtrain the wine thro” 

a hair- ſieve, and put it into a caſk: to every ten 
gallons of wine add one ounce of iſinglaſs diſ- 
| ſolved in cyder, and ſix whole eggs, cloſe it up, 
let it ſtand fix months, and then bottle it. 


To make BALM- WINE. 


_ TAKE nine gallons of water to forty pounds 
of ſugar, boil it gently for two hours ſcum. it 
well, then put it into a tub to cool, then take 
two pounds andan half of the topsof balm, bruiſe 
it, and put it into a barrel with a little new 
yeſt, and when the liquor is cold pour it on 
the balm, ſtir it well together, and let it ſtand, 
twenty-four hours, and keep ſtirring it often, 
then cloſe it up, and let it ſtand fix weeks, 
then rack it off, and put a lump of ſugar into 
every bottle, cork it well, and it will be better 
the ſecond year than the firſt, N. B. 8 
wine is made the ſame way. 


To make IMPERIAL WATER. 


PUT two ounces of cream of tartar into a 

large jar, with the juice and peels of two lemons, , 

pour on them ſeven quarts of boiling water; 
when it is cold, clear it through a pauze-ſieve, 
Tweeten it to your taſte, -and bottle it, —lt will 
be fit to uſe the next day, ; | 


To cure acid Rars1N-WINE. 


THE following ingredients muſt be propor- | 
tioned to the degrees of acidity or ſourneſs; if 
but ſmall, you muſt uſe leſs, if a ſtronger acid, 
a larger quantity ; it muſt be proportioned to the 
* of wine, as well as the degree of acidity 

| 8 or 
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or ſourneſs; be ſure that the caſk be near full 

before you "apply the ingredients, which wilt 
have this good effect, the acid part of the wine 
will riſe to the top immediately, and iſſue out 
at the bung- hole; bur if the cafk be not full, 
the part, that ſhould fly off will continne in the 
caſk, and weaken the body,of the wine; but if 
your caſk be full, it will be ready to have a body 
ald on it in three or four days time.—T ſhall 
here proportion the ingredients for a pipe, ſup- 
poſing it to be quite acid, that is, juſt recoverable. 


Take two gallons of ſkimmed milk, and two 


ounces of iſinglaſs, boil them a quarter of an 
hour, ſtrain the liquor, and let it ſtand until it is 
cold, then break it well with your whiſk, add 
to it two pounds of alabaſter, and three pounds 
of whiting, ſtir them well up together, then put 
in one ounce of ſalt of tartar, mix by degrees a 
little of the wine with it, fo as to diſſolve it to a 
thin liquor, put theſe in your caſk, and ftir it 
well with a paddle, and it will immediately diſ- 
charge the acid part from it as before- mentioned; 
when it has done fermenting, bung it upfor three | 
days, then rack it off, and you will find part of 
its body gone off by the ſtrong fermentation ; to 
' remedy this, you mult lay a freſh body on, in 
proportion to the degree to which it hath been 
| lowered by the above method, always having a 
ſpecial care not to alter its flavour, and this muſt 
be done with clarified ſugar, for no fluid will 
agree with it but what will make it thinner, or 
confer its own taſte, therefore the following 1 is 
the beſt method for performing it: to lay a 
freſh body on wine, — of an hun- 
dred 
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dred of brown ſugar, and put it into your cop- 


per, then put in a gallon of lime-water to keep 
it from burning, ſtir it all the while till it boils, 
then maſh three eggs and ſhells all together, add 
them to the ſugar, and keep it ſtirring about, and 


as the ſcum or filth ariſes take it off very clean, 


then put it in your can, and let it ſtand till it is 


cold before you uſe it, then break it with your 
wilk by degrees, with about ten gallons of the 


wine, and apply it to the pipe, work it with the 


paddle an hour, then put a quart of ſtum-forcing 
to it, which will unite their bodies, and make it 


fine and bright. 
75 male $69; 
TAKE a five gallon caſk that has been well 


ta water, ſet it to drain, then take a pound 


of roll brimſtone and melt it in a ladle, put as 
many rags to it as will ſoak up the melted brim- 


ftone, burn all thoſe rags in the caſk, cover the | 


bung-hole, but let it have a little air, fo that it 


will-keep burning; when it is burned out, put to 


it three gallons of the ſtrongeſt cyder, and one 
ounce of common alum pounded, mix it with 
the cyder in the caſk, and roll it about five or 
- fix times a-day for ten days; then take out the 
bung, and hang the remainder of the rags on a 
wire in the caſk, as near the cyder as poſſible, and 
ſet them on fire as before; when it is burnt 
out, bung the caſk cloſe, and roll it well about 


three or four times a-day for two days, then let 


it ſtand ſeven or eight days, and this liquor will 
be ſo ſtrong as to affect your eyes by looking at 
it. When you force a pipe of wine, take a quart 
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of this liquor, beat half an ounce of iſinglaſs, 
and pull it in ſmall pieces, whiſk it together, 
and it will diſſolve in four or five hours, break 
the jelly with your whiſk, add a pound of ala- 
baſter to it, and diſſolve it in a little of the wine, 
then put it in the pipe and bung it cloſe up, 
and in a day's time it will be fine and bright. 


To refine Mart Liquor. ag 
J cure a hogſhead of ſour ale —rake two 


ounces of iſinglaſs, diſſolve it in two quarts of 
new ale, and ſet it all night by the fire, then 
take two pounds of coarſe brown ſugar, and boil 
it in a quart of new wort a quarter of an hour, 
then put it into a pail, with two gallons of new 
ale out of the kear, whiſk the above ingredients 
very well for an hour or more, till it be all of a 
| white froth, beat very fine one pound of plaiſter 
of Paris, and: put it into the caſk, with the 
' fermentation, and whiſk it very well for half an 


hour in your caſk with a ſtrong wand, until you 


have brought all the filth and ſediments from the 
bottom of your caſk, and it will look white; if 
your caſæk be not full, fill it up with new ale, 
and the fermentation will have this good effect; 

the acid part of the ale will riſe to the top im- 


Li mediately, and iffue out at the bung-hole ; but 


if the caſk be not full, the part that ſhould fly 
out will continue in, and weaken the body of — 
ale; be ſure you do not fail filling up your caſk 
four or five times a-day until it has done work- 
ing, and all the ſourneſs or white muddy part is 
gone; and when it he to look like new 15 
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ned ale, put in-a large handful of ſpent hops, 
cloſe it up, and let it ſtand fix weeks; if it be 
not fine, and cream like bottled ale, let it ſtand 
a month longer, and it will drink briſk like 
bottled ale; 3 this is an excellent method, and I 
have uſed it to ale that has been both white and 
ſour, and never found it to fail. If you have 
any malt that you ſuſpect is not good, ſave out 
two gallons of wort, and a few hours before you 
want it, add to it half a pint of barm, and when 
you have tunned your drink into the barrel, and 
It hath quite done working, make the above fer- 
mentation, and when. you have put it into the 
barrel whiſk it very well for half an hour, and it 
will ſet your ale-on working afreſh, and when 
the two gallons are worked quite over, keep fill- 
ing up your barrel with it four or five times 


a-day, and let it work four or five days, when it 


has done working cloſe it up: if the malt has 
got any bad ſmack or taſte, or be of a fluid na- 
| ture, this will take it off, 


To make 3 Me AD. 


To every gallon of water add four pounds of 
honey, boil it three quarters of an hour, and 
ſcum it as before: to each gallon add half an 
ounce of hops, then boil it half an hour, and 
let it ſtand till the next day, then put it in your 
caſk, and to thirteen gallons of the above liquor 
add a quart of brandy or ſack, let it be lightly 
cloſed till the fermentation is quite done, then 
make it up very cloſe ; if it be a large caſk let! it 
ſtand a year before you bottle it. 


2 Zing _ 


— — 
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To make CowsL1P Mao. | 
J0O fifteen gallons of water put thirty pounds 


of honey, boil it till one gallon is waſted, ſcum 


it, then take it off the fire, have ready ſixteen 
lemons cut in halves, take a gallon of the liquor, 


and put it to the lemons, put the reſt of the 
liquor into a tub, with ſeven pecks of cowſlips, | 


and let them ſtand all night, then put it in the 


- liquor with the lemons, eight ſpoonfuls of new 


yeſt, and a handful of ſweet-brier, ſtir them all 
well together, and let it work three or four 
days, then ſtrain it, and put it in your caſk, and 


in fix months time you may bottle it. 


To make WarnuTr MEap: 
To every gallon of water put three pounds 


and a half of honey, boil them together three 


quarters of an hour; to every gallon of liquor 


put about two dozen of walnut-leaves, pour 


your liquor boiling hot upon them, let them 


ſtand all night, then take the leaves out and put 

in a ſpoonful of yeſt, and let it work two or 
chree days, then make it up, let it __ three 

months, and then bottle it. | 


To make Ozvat! 


BLANCH a pound of ſweet almonds, fn 
the ſame of bitter, beat them very fine, with fix 
ſpoonfuls of orange-flower water, take three 
ounces of the four cold ſeeds, if you beat the 
almonds ; but if you do not beat them, you muſt 


take ſix ounces of the four cold ſeeds, then, with 


two quarts of 8 rw your pounded 
ſeeds 
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feeds and almonds ſix times through a napkin, 
then add four pounds of treble-refined ſugar 
boil it to a thin ſyrup, {kim it well, and when 
it is cold bottle it. 


To make OZYAT a 1 Way. 


BOIL two quarts of milk with a ſtick of 
cinnamon in it, let it ſtand to be quite cold, 
then blanch two ounces of the beſt ſweet al. | 
monds and about ten or twelve bitter almonds, 
pound them together in a marhle-mortar with a 
little roſe-water, then mix them well with the 
milk, ſweeten it to your taſte, and give it one 
boil, train it through a very fine ſieve till it is 
quite ſmooth and free from almonds. Send it 
up in ozyat glaſſes with handles, and quite cold; 
take great care you do not boil it too much, and 
that the almonds do not turn to oil. 


LEMONADE for the ſame uſe. 


TO one quart of boiled water add the j juice 
of ſix lemons, rub the rinds of the lemons with 1 
loaf-ſugar to your own taſte ; when the water is 


near cold mix the j Juice and ſugar with it, then 
bottle 3 it for uſe. a 


To male LEMONADE a 2 ſecond Way. 


PARE fix or eight large lemons, put the 
peels into a pint of water, give them a boil, 
when cold ſqueeze your lemons into it, and put 
in one pound of ſugar, then ſtrain it through a 
lawn-ſieve to as much water as will make it 


Pleaſant; : 
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pleaſant ; juſt before you ſend it up put ina pint | 


of white wine, and the Juice of an orange if 


you like it. 
To make LEMONADE a third way, 
TAKE the rinds of fix lemons pared very 


thin, and put them in a pan; with about twelve 
ounces of ſugar, and a quart of pump-water 


made not too hot; let it ſtand all night, then 
ſqueeze the juice of your lemons into it, with 
one N nful of orange flower water, and run i 
through a bag till it looks clear. | 


2 make a rich Acip \ for PUNCH. 


TAKE red currans, and ſtrain them as you 
as for jellies, take a gallon of the juice, put to 
it two quarts of new milk, cruſh pearl gooſe- 
berries when full ripe. and ſtrain them through 
a coarſe cloth, add two quarts of the juice, and 
three pounds of double-refined ſugar, three quarts 
of rum and two of brandy; one ounce of iſinglaſs 
diſſolved in part of the liquor, mix it all up to- 
gether, and put it into a little caſk ; let it ſtand 


ſix weeks, and then bottle it for alk. It will 
keep many years, and ſave much irult, 


To make ORANGE Juice to I, 


SQUEEZE your oranges into a pan, then 
ſtrain them through a very coarſe ſieve, after 
that through a very fine fieve ; meaſure your 
Juice, and to every pint put a pound of fine 


85 loaF-lugar, let | it ſtand 2 all os covered 


_ over, 
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over, then take off the ſcum, ſtir, it well in the 
pan, and put it in dry pint bottles; put in a 
ſpoonful of brandy, after they are filled. tie it 
over the cork with leather ; if you do not chooſe 
to put ſpirits in, a little oil will do, to be taken 
off clean before you uſe. it; keep it in a dry 
place, and it will be good. for two years. The 
pulp that will be in your fine ſieve will make 
marmalade. | 


To make guten 


TAKE a gallon of new milk, put te to it two 
quarts 'of red wine, pare fix lemons and four 
Seville oranges very thin, put in the rinds, and 
the juice of twelve of each ſort, two gallons of 


rum and one of brandy, let it ſtand twenty-four 


hours,- add to it two pounds of double-refined 
_ ſugar, and ſtir it well together, then put it in a 
Jug, cover it cloſe up, and let it ſtand a fortnight, 
then run it through a jelly-bag, a bottle it for 
uſe. 

To make SHERBET. 


TAE E nine Seville oranges and three lemons, 
grate off the yellow rinds, and put the raſpings 
into a gallon of water, and three pounds of 
double refined ſugar, and boil ittoa candy-height, 
then take it off the fire, and put in the juice 
the pulp of the above, and keep ſtirring it until 
it is almoſt cold, then put it into a pot for uſe. 


To make fine SHERBET @ ſecond way. 


PARE four large lemons, and .boil the peels . 


in ſix quarts of water and a little ginger cut fine, 
boil them a quarter of an hour, then add to it 
three 
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three TINY of ſugar, and when it is cold put 


in the Juice of the mn and ſtrain 1 it, 9 it 
18 fit for uſe. 2 


25 make Surzzzr a third way. 


TAKE twelve quarts of water and ſix . 
of Malaga raiſins, ſlice ſix lemons into it, with 
one pound of powder- ſugar, put them all to- 
gether into an earthen pan, let it ſtand three 
days, ſtirring it three times a- day, then take 
them out, and let them drain in a flannel bag, 
then bottle it; do not fill the bottles too full, 
leſt they burſt. It will be fit to drink 1 in about 
a fortnight, | | | 


To make RAasPBrnny-BRANDY. 


GATHER the raſpberries when the ſun is 
hot upon them, and as ſoon as ever you have got 
them, to every five quarts of raſpberries put one 
quart of the beſt brandy, boil a quart of water 
five minutes with a, pound of doyble-refined fu-. 

ar in it, and pour it boiling hot on the berries, 
let it ſtand all night, then add nine quarts more 
brandy, ſtir it about very well, put it in a ſtone 
bottle, and let it ſtand a month or {1x weeks; ; 
when fine, bottle it. IO 


To make BLACK CHugRRY-BRANDY. 


TAKE out the ſtones of eight pounds of black 
cherries, and put on them a gallon of the beſt 
brandy, bruiſe the ſtones i in a mortar, then put 
9 in your * cover them up cloſe, yy 

el 
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wo 
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let them ſtand a month or fix weeks, then pour 


it clear from the ſediment, and bottle it. 
IF To make ORANGE-BRANDY. 


PARE eight oranges very thin, and ſteep the 
peels in a quart of brandy forty-eight hours ih 
a cloſe pitcher, then take three pints of water 
and three quarters of a pound of loaf- ſugar, boil 
it until it is reduced to half the quantity, then 
let it ſtand till it is cold, then mix it with the 
brandy ; let it ſtand fourteen days,. and then 
bottle it. | | 


To make ALMOND-SHRUB. 


TAKE three gallons of rum or brandy, three 
quarts of orange-Juice, the peels of three lemons, 
three pounds of loaf-ſugar, then take four 
ounces of bitter almonds, blanch and beat them 
ſine, mix them in a pint of milk, then mix 
them all well together, let it ſtand an hour to 
curdle, run it through a flannel bag ſeveral times 
till it is clear, then bottle it for uſe. 


To male CURRAN-SHRUB. 


PICK your currans clean from the ſtalks 
when they are full ripe, and put twenty-four 
pounds into a pitcher, with two pounds of ſingle- 
refined ſugar, cloſe the jug well up, and put it 
into a pan of boiling water till they are ſoft, 
then ſtrain them through a jelly-bag, and to 
every quart of juice put one quart of brandy, a 
pint of red wine, one quart of new milk,” a 
pound of double-refined ſugar, and the whites 
of two eggs well beat, mix them all together, 

1 and 
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and cover them cloſe up two days, the run it 
through a jelly-bag, and bottle it for uſe. | 


To make WALNUT-CATCHUP. 


TAKE green walnuts before the ſhell is 
formed, and grind them in a crab- mill, or pound 
them in a marble-mortar, ſqueeze: out the juice 
through a coarſe cloth, put to every gallon. of 
Juice one pound of anchovies, one pound of bay- 
ſalt, four ounces of Jamaica pepper, two of 
long, and two of black pepper, of mace, cloves, 
and ginger, each one ounce, and a ſtick of horſe- 
radiſh; boil all together till reduced to half the 
quantity - Put it in a pot, and when cold bottle 
it; it will be ready in three months, 


To make WarnuT-Careuve another Way. 


PUT your walnuts in jars, cover them with 
_ cold ſtrong-ale alegar, tie them cloſe for twelve 
months, then take the walnuts out from the 
alegar, and put to every gallon: of the liquor 
two heads of garlic, half a pound of ancho- 
vies, one quart of red wine, one ounce of mace, 
one of cloves, one of long, one of black, and 
one of Jamaica pepper, with one of ginger, boil 
them all in the liquor till it is reduced to half 
the quantity, the next day bottle it for uſe; it 
is good in fiſh-ſauce, or ſtewed beef. In my 
opinion it is an excellent catchup, for the longer 
it is kept the better it is. I have kept it five 
years, and it was much better than when firſt 
made.. N. B. You may find how to pickle 
the 


% 
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the walnuts you have taken out, amongſt the 
other pickles. 


To make Mon-Carehur. 


TO a quart of old mum put four ounces of 
anchovies, of mace and nutmegs ſliced one ounce, 
of cloves and black pepper half an ounce, boil 
it till it is reduced one third; when cold bottle 

it for uſe. 


To make a CATCHUP to keep ſeven years. 
TAKE two quarts of the oldeſt ſtrong- beer 
you can get, put to it one quart of red wine, 
three quarters of a pound of anchovies, three 
ounces of ſhalots peeled ; half an ounce of mace, 
The ſame of nutmegs; a quarter of an ounce of 
cloves, three large races of ginger cut in ſlices, 
boil all together over a moderate fire till one 
third is waſted, the next day bottle it for aiſe; 
it will carry to the Eaſt-Indies. 


To make MUSHROOM-CATCHUP. 


TAKE the full-grown flaps of muſhrooms, 
cruſh them with your hands, throw a handful of 
ſalt into every peck of muſhrooms, and let them, 
ſtand all night, then put them into ſtewpans, 
and ſet them in a quick oven for twelve hours, 
and ſtrain them through a hair- ſieve; to every 
gallon. of liquor put of cloves, Jamaica, black 
pepper, and ginger, one ounce of each, and half 
a pound of common ſalt, ſet it on a flow fireand 
let it boil till half the liquor is watted away; 
then put it in a clean pot, when cold bottle it 
for uſe. | 

Z 2 ns 
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Jo make Mus HRooOM-POWDER. 


TAKE the thickeſt large buttons you can get, 
peel them, cnt off the rotten end, but do not waſh 
them, ſpread them ſeparately on pewter-diſhes, 
and ſet them in a ſlo oven to dry, let the liquor 
dryup into the muſhrooms; it makes the powder 
fironger, and let them continue in the oven till 
you find they will powder, then beat them in a 
marble-mortar, and ſift them through a tine 
ſieve, with a little Chyan pepper and pounded 
mace ; bottle it, and keep it in a dry cloſet. 


To make TARRAGON VINEGAR. 


TAKE tarragon juſt as it is going into bloom, 
ftrip off the leaves, and to every pound of leaves 
put a gallon of ſtrong white · wine vinegar into a 
ſtone jug to ferment for a fortnight, then run it 
through a flannel bag; to every four gallons of 
vinegar put half an ounce of iſinglaſs diſſolved 

in cyder, mix it well with vinegar, then put it 
into large bottles, and let it ſtand one month to 
mme, then rack it off, and put it into pint bottles 
for ufe. 


"To make ELDER-FLOwERR NINEGAR. 


I 0 every peck of the peeps of elder-flowers 
put two gallons of ſtrong- ale alegar, and ſet it 
in the ſun in a ſtone jug for a fortnight, then 
filter it through a flannel bag; when you bottle 
it, put it in ſmall bottles, it keeps the flavour 
much better than large ones. Be careful you 
do not rep any [talks among the peeps. It 


1 makes 
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makes a pretty mixture on a ſide- table, with tar- 
ragon vinegar, lemon-pickle, &c. 


To ale COoOsEBERRY VINEGAR, 


TAKE the ripeſt gooſeberries you can get, 
cruſh them with your hands in a tub, to eve 
peck of gooſeberries put two gallons: of water, 
mix them well together, and let them work for 
three weeks, ſtir them up three or four times 
a- day, then ſtrain the liquor through a hair. ſieve, 
and put to every gallon a pound of brown-ſu 
a pound of treacle, a ſpoonful of freſh barm, 
and let it work three or four days in the ſame 
tub well waſhed, run it into iron-hooped barrels, 
and let it ſtand twelve months, then draw it into 
bottles for uſe.— This far excceds any whites 
wine vinegar, 


1 


To make SUGAR VINEGAR, 


PUT nine pounds. of brown ſugar to every 
ſix gailons of water, boil it for a quarter of an 
hour, then put it into a tub luke-warm, put to it - 
a pint of new barm, let it work for four or five 
nays, ſtir it up three or four times a-day, then 
tun it into a clean barrel iron-hooped, and ſet it 
full in the ſun; if you make it in February it 
will be fit for uſe in Auguſt; you may ule it 
for moſt ſorts of pickles, except mulkrooms and 
walnuts, 


El . CHAP. 
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CHAP. IVL.. 
Obſervations on PIC KLING, 


ICKLING is a very uſeful thing in a fa- 
mily, but it is often ill managed, or at leaſt 
n to pleaſe the eye by pernicious things, 
which is the only thing that ought to be avoided, 
for nothing is more common than to green 
pickles in a braſs pan for the ſake of having them 
a a good green, when at the ſame time they will 
green as well by heating the liquor, and keep- 
ing them 1n a proper heat upon the hearth, with- 
out the help of braſs, or verdigris of any kind, 
for it is poiſon to a great degree, and nothing 
ought to be avoided more than uling braſs or 
copper that 1s not well tinned ; but the beſt 
way, and the only caution I can give, is to be 
very particular in keeping the pickles from any 
thing of that kind, and follow ſtrictly the direc- 
tion of your receipts, as yau will find receipts 
for any kind of pickles, without being put in 
ſalt and water at all, and greened only by pour- 


ing your vinegar hot upon them, and it will 
keep them a long time. 


To pickle CucumBeRs, 


TAKE the ſmalleſt cucumbers you can get, 
and as free from ſpots as poſſible, put them into 

a ſtrong ſalt and water for nine or ten days, or 
till they are quite yellow, and ſtir them twice 
a-day at leaſt, or they will ſcum over and grow 
ſoft when they are thoroughly yellow, pour the 

4 | water 


ENGLISH HOUSEKEEPER. 343 
water from them, and cover them with plenty 
of vine-leaves, ſet your water over the fire, when 
it boils pour it upon them, and ſet them on the 
hearth to Keep warm when the water grows 
cool, make it boiling hot again, and pour it 

upon them, keep doing ſo till you ſee they are 
a fine green, which will be in four or five times; 
be ſure you keep them well covered with vine- 
leaves, a cloth and diſh over the top to keep in 
the ſteam, it helps to green them ſooner ; when 
they are greened, put them into a hair-fieve to 
drain, then make a pickle for them ; to every 
two quarts of white-wine vinegar put half an 
ounce of Mace, and ten or twelve cloves, one 
ounce of ginger cut in ſlices, the ſame of black 
pepper, and a handful of ſalt, boil them all to- 
gether five minutes, then pour it hot upon your | 
pickles, and tie them down with a bladder Yor 
uſe. N. B. You may pickle them with ale- 
alegar, or diſtilled vinegar ; if you uſe vinegar, it 
muſt not be boiled ; you may add three or four 
cloves of garlic or ſhalots, they are very good 
for keeping the pickle from caning. 


To pickle CUCUMBERS a. ſecond way. 


GATHER your cucumbers on a dry day, 
and put them | into a narrow-topped pitcher, put 
to them a head of garlic, a few white muſtard, 
feeds, and a few blades of mace, half an ounce 
of black pepper, the ſame of long-pepper and 
ginger, and a good handful of falt into your 
vinegar ; pour it upon your cucumbers boiling 
hot, ſet them by the fire, and keep them warm 


2 4 for 
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for three days, and boil your alegar- once __ 
day; keep them cloſe covered till they are 

good green, and then tie them down with d 
leather, and keep them for uſe. 


Ty Hiclle ( CUCUMBERS in ſlices. 


GET your cucumbers large, before the ſceds | 
are Tipe, ſlice them a quarter of an inch thick, 


then lay them on a hair: ſieve, and betwixt every 


lay put a ſhalot or two, throw on a little ſalt, let 


=_ ſtand four or five hours to drain, then put 


them in a ſtone-jar, take as much ſtrong: ale 
alegar as will cover them, boil it five minutes, 
with a blade or two of mace, a few white pep- 


per- corns, a little ginger ſliced, and ſome horſe- 


radiſh ſcraped, then pour it boiling hot upon 
your cucumbers, let them ſtand till they are 


cold, do ſo for three times more ; let it grow 


cold betwixt every time, then tie them down 
with a bladder for uſe. 


To pickle MANGOEs. 
TAKE the largeſt cucumbers you can get, 


before they are too ripe, or yellow at the ends, 
then cut a piece out of the ſide, and take out 


the ſeeds with an apple-fcraper, or a tea-ſpoon, 
and put them into a very ſtrong ſalt and water 


for eight or nine days, or till they are very yel- 


low, ſtir them well two or three times each day, 
then put them into a braſs. pan, with a large 


quantity of vine- leaves both under and over 
them, beat a little roach-alum very fine, and 


* 
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put it 1n the ſalt and water that they came out 
of, pour it upon your cucumbers, and ſet it upon 
a very ſlow fire for four or five hours, till they 
are a pretty green, then take them out, and drain 
them on a hair- ſieve; when they are cold, put 
to them a little horſe-radiſh, then muſtard- ſeed, 
two or three heads of garlic, a few pepper- 
corns, ſlice a few green — in ſmall 
pieces, then horſe- radiſn, and the ſame as before- 
mentioned, till you have filled them, then take 
the piece you cut out, and ſew it on with a large 
needle and thread, and do all the reſt the ſame 
way, have ready your pickle; to every gallon of 
alegar put one ouhce of mace, the ſame of 
| cloves, two ounces of ginger fliced, the ſame 
of long pepper, black pepper, Jamaica pepper, 
three ounces of muſtard- ſeed tied up in a bag, 
four ounces of garlic, and a ſtick of horſe- 
radiſh cut in ſlices, boil them five minutes in 
the alegar, then pour it upon your pickles, tie 
them down, and keep them for uſe. 


To pickle CoDLINGs. 


GET your codlings when they are the ſize of 

a large French walnut, put a good deal of vine- 
leaves in the bottom of a braſs pan, then put in 
your codlings, cover them very well with vine- 
leaves, and ſet them over a very ſlow fire till you 
can peel the {kins off, then take them carefully 
up in a hair-ſieve, and peel them with a pen- 
knife, and put them into the ſame pan again 
with the vine- leaves and water as before, cover 
them cloſe, and ſet them over a ſlow fire till they 
are 
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are a fine green, then drain them through a hair- 
fieve, and when they are cold cut them into 


diſtilled vinegar, pour a little meat-oil on the 
_ and tie them down with a bladder, 


2 pickle K1DNEY-BEANS. 


GET your beans when they are young and 
| ſmall, then put them into a ſtrong falt and water 
for three days, ftir them up two or three times 
each day, then put them into a braſs pan, with 
vine-leaves both under and over them, pour on 
the ſame water as they came out of, cover them 
cloſe, and fet them over a very flow fire till they 

. are a fine green, then put them into a hair- ſieve 
to drain, and make a pickle for them of white- 
wine vinegar, or fine ale alegar, boil it five 
or {ix minutes, with a little mace, Jamaica pep- 
per, long pepper, and a race or two of ginger 
liced, then pour it hot upon the kidney-beans, 
and tie them down with a bladder. 


To pickle SAMPHIRE, 


WASH your ſamphire d very well in ſour ſmall- 
beer, then put it into a large braſs pan, diffolve 
a little bay-ſalt, and twice the quantity of com- 
mon ſalt in ſour beer, then fill up your pan with 
it, cover it cloſe, and ſet it over a flow fire till 
It is a fine green, then drajn it through a ſieve, 
and put it into jars, boil as much ſugar vinegar 

or white-wine vinegar, with a race or two of 

_ ginger, and a few pepper-corns, as will cover 

it; then pour it hot — your An N and 
tie it well down. 

Te 


oy 
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To pichle WAlxurs black. 
_ GATHER your walnuts when the ſun is hot 


upon them, and before the ſhell is hard, which 


you may know by running a pin into them, 
then put them in a ſtrong ſalt and water for 
nine days, and ſtir them twice a-day, and change 
the falt and water every three days, then put 


them in a hair-fieve, and let them ſtand in the 


air till they turn black”; then put them into 


ſtrong ſtone jars, and pour boiling alegar over 


them, cover them up, and let them ſtand till 
they are cold, then boil the alegar three times 


more, and let it ftandavill it is cold betwixt 


every time; tie them down with paper and a 
bladder over them, and let them ſtand two 
months, then take them out of the alegar, and 
make a pickle for them; to every two quarts of 
alegar put half an ounce of mace, the ſame of 
cloves, one ounce of black pepper, the ſame of 


Jamaica pepper, ginger, and long pepper, and 
two ounces of common ſalt, boil it ten minutes, 


and pour it hot upon your walnuts, and tie them 
down with a bladder and paper over it, 


A ſecond way to pickle WALNUTS Pack. 


| WHEN you have got your walnuts as before, 
put them into a ſtrong cold alegar, with a good 
deal of ſalt in it, let them ſtand three months, 
then pour off the alegar, and boil it with a little 
more falt in it, then pour it upon your wal- 
nuts, and let them ſtand till they are cold; make 
jt hot again and pour it upon your walnuts, * 
do 


* 


8 
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do ſo till they are black, then put them into a 
hair-ſieve, and make a pickle for them the ſame 
way as above : keep them in ſtrong ſtone jars, 
and they will be fit for a in a month or fix 
weeks time, 


To pickle Wainuz Ts an Doe e 


- GATHER your walnuts, and put them in a 
 firong-ale alegar, and tie them down with a 
bladder and a paper over it, to keep out the air, 
and let them ſtand twelve months, then take 
them out of that alegar, and make a pickle for 
them of ſtrong alegar, and to every quart put. 
half an ounce of Jamaica pepper, the ſame of 
long pepper, a quarter of an ounce af mace, the 
ſame of cloves, one head of garlic, and a little 
falt, boil them all together five or {ix minutes, 
then pour it upon your. walnuts: when it is cold 
heat it again thiree times, then tie them down 
with a bladder and paper over it; they will keep 
ſeveral years, without either turning colour or: 
growing ſoft, if your alegar be good. —N.B. You 
may make exceeding good catchup of the ale- 
gar that comes from the walnuts by adding a 
pound of anchovies, one ounce of cloves, the 
tame of long and black pepper, one head of 
garlic, and half a pound of common ſalt to 
every gallon of alegar, boil it till it is half re- 
duced away, and ſcum it very well, then bottle 
it Four uſe, and i it will keep a long time. 


Ta 
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To pickle WarNuTs. 


TAKE the. largeſt French walnuts, pare 
them till you can ſee the white appear, but take 
great care you do not cut it too deep, it will make 
them full of holes, put them into falt and water 
as you pare them, or they will turn black, when 
you have pared them all, have ready a ſaucepan 
well tinned, full of boiling wafer, with a little 
ſalt, then put in your walnuts, and let them 
boil five minutes very quick, then take them 
out, and ſpread them betwixt two clean cloths, 
when they are cold, put them into wide-mouthed 
bottles, and fill them up with diſtilled vinegar, 
and put a blade or two of mace, and a large tea- 
ſpoonful of eating oil into every bottle; the 
next day cork them well, and keep them in a 
ary place. 


To pickle WALNUTS green. 


TAKE the large double or French walnuts, 
before the ſhells are hard, wrap them ſingly in 
vine- leaves, put a few vine- leaves in the bottom 
of your jar, fill it near full with your walnuts, 
take care that they do not touch one another, put 
a good many leaves over them, then fill your jar 
with good alegar, cover them cloſe, that the air 
cannot get in, let them ſtand for three weeks, 
then pour the alegar from them, put freſh 
leaves in the bottom of another jar, take out 
your walnuts, and wrap them ſeparately in freth 
leaves as quick as poſſibly you can, put them 
into your Jar with a good many leaves overthem, 
then 
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then fill it with white-wine vinegar, let them 
ſtand three weeks, pour off your vinegar, and 
wrap them as before with freſh leaves at the 
bottom and top of your jar, take frefh white- 
wine vinegar, put falt in it till it will bear an 
egg, add to it mace, cloves, nutmeg, and gar- 
lic if you chooſe it, boil it about eight minutes, 
then pour it on your walnuts, tie them cloſe 
with paper and à bladder, and ſet them by for 
uſe. Be ſure to keep them always covered; 
when you take any out for uſe, what is left muſt 
not be put in again, but have ready a freſh jar, 
with boiled vinegar and ſalt, and put them in. 


E pickle BARBERRIES. 


Er your barberries before they are too ripe, 
pick out the leaves and dead ſtalks, then put 
them into jars, with a large quantity of ſtrong 
falt and water, and tie them down with a blad- 

der. N. B. When you fee your barberries 
ſeum over, put them in freſh ſalt and water, 
they need no vinegar, their own ſharpneſs is 
ſufficient enough to keep them. 


To fickle Pa RSLEY green. 


TAKE a large quantity of curled parſley, 
make a ftrong ſalt and water to bear an egg, 
put in your parſley, let it ſtand a week, then 
take it out to drain, make a freſh falt and water 
as before, let it ſtand another week, then drain 
it very well, put it in ſpring water, and change 
it every day for three days, and ſcald it in hard 
vater till it becomes green, take it out, and drain 
it quite dry, boil a quart of diſtilled neo a 

e 
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few minutes, with two or three blades of mace, 
a nutmeg ſliced, and a ſhalot or two; when it 


is quite cold pour it on your parſley, with two 
or three ſlices of horſe-radiſh, and keep it for 


— 
uſe. * 
To pickle NASTURTIVIBFERRIES. 


the bloſſoms are gone off, pi K thein in cold ſalt 
and water, change the water once a- day for three 
days, make your pickle of white-wine vinegar, 
mace, nutmeg ſliced, pepper-corns, falt, ſhalots, 
and horſe-radiſh; it requires to be made pretty 
ſtrong, as your pickle is not to be boiled; when 


you have drained them, put them into a Jar, and 
pour the pickle over them. 


To Pickle RAD! $H-PoDs. 


GATHER your radiſh-pods when they are 
quite young, and put them in falt and water all 
night, then boil the ſalt and water they were 
laid in, and pour it upon your pods, and cover 
your jars cloſe to keep in the ſteam; when it 
grows cold make it boiling hot, and pour it on 

again; keep doing ſo till your pods are quite 
green, then put them on a ſieve to drain, and 
make a pickle for them of white-wine vinegar, 
with a little mace, ginger, long pepper, and 
horſe-radiſh, pour it boiling hot upon your pods, 
When it is almoſt cold, make your vinegar twice 
hot as before, and pour it upon them, and tie 
them down with a bladder. 


To 
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To pickle ELDER- SuooTs. 


GATHER your elder-ſhoots when they a are 
the thickneſs of a pipe- ſhank, put them into 
ſalt and water all night, then put them inte 
ſtone jars in layers, and betwixt every layer 
ſtrew a little muſtard- ſeed and ſcraped horſe- 
radiſb, a few ſhalots, a little white beet- root, 
and cauliflowers cut in fmall pieces, then pour 
boiling alegar upon it, and ſcald it three times, 
and it will be like piccalillo, or Indian pickle ; 
tie a leather over it, and keep it in a dry place. 


To pickle ELDER- Buss. 


GET your elder-buds when they are the ſize 
of orig kg and put them into a ſtrong falt 
and. water for nine days, and ſtir them two or 
+ three times a-day, then put them into a braſs 
pan, cover them with vine-leaves, and pour the 
water on them that they came out of, and ſet 
them over a\flow fire till they are quite green, 
then make a pickle for them of alegar, a little 
mace, a few ſhalots, and ſome ginger ſliced, 
boil them two or three minutes, and pour it 
upon your buds; tie them down, and keep them 
in a dry place for ufe. 


To pickle We Roors. 


TAKE red beet · roots and boil them till they 
are tender, then take the ſkins off, and cut them 
in ſlices, and gimp them in the ſhape of wheels, 
flowers, or what form you pleaſe, and put them 
into a jar, then take as much vinegar as you 

think 
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think will cover them, and boil it with a little 
mace, a race of ginger fliced, and a few ſlices 
of horſe-radiſh, pour it hot upon your roots, 
and tie them down. —They are a very as. 
. for made diſhes. 


To pickle Cablirlowrks. 


TAKE the cloſeſt and whiteſt elicit 
you can get, and pull them in bunches, and 
ſpread them on an earthen-diſh, and lay ſalt all 
over them, let them ſtand for three; days to 
bring out all the water, then put them in earthen- 
jars, and pour boiling ſalt and water upon them, 
and let them ſtand all night, then drain them 
on a hair- ſieve, and put them into glaſs jars, 
and fill up your jars with diſtilled vinegar, and 
tie them cloſe down with leather. | 


| A ſecond way to pickle CAULIFLOWERS. 


_ PULL. your cauliflowers in bunches as be- 
fore, and give them juſt a ſcald in ſalt and 
water, ſpread them on a cloth, and ſprinkle a 
little ſalt over them, and throw another cloth 
upon them till they are drained, then lay them 
on ſieves, and dry them in the ſun till they are 
quite dry like ſcraps of leather, put them .into 
Jars about half full, and pour hot vinegar LON 
ſpice bdflled in it to your taſte) upon them; tie 
them down with a bladder and a leather quite 


cloſe.— N. B. White cabbage 1 is done the ſame 
way. 


A a 1 
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To Sickle RED CabbAOE. 


GET the fineſt and cloſeſt red cabbage you 
can, and cut it as thin as poſſible, then take 
ſome cold ale alegar, and put to it two or three 
blades of mace, a few white pepper-corns, and 
make it pretty thick with alt, put your cabbage 
into the alegar as you cut it; tie it cloſe down 
with a bladder, and a paper over it, and it will 
be fit for uſe in a day or two. , 


To pickle Ren CABBAGE a fecoud + way. 


CUT the cabbage z as before, and throw FOR 

t upon it, and let it lie two or three days, till 
it grows a fine purple then drain it from the 
ſalt, and put it into a pan with beer alegar, and 
ſpice to your liking, and give it a ſcald ; when 
it is cold, a it into your Jars, and tie it cloſe up. 


To pickle GRapes. 


GET your grapes when they are pretty lite, 
but not too ripe, then put a layer into a ſtone. 
Jar, then a layer of vine-leaves, then grapes and 

vine-leaves as before, till your jar is full; then 
take two quarts of water, half a pound of bay 
ſalt, the ſame of common ſalt, boil it half an 
hour, {kim it well, and take it off to ſettle, 
when it is milk-warm pour the clean liquor 
upon the grapes, and lay a good deal of vine- 
leaves upon the top, and cover it cloſe up with 
a cloth, and ſet it upon the hearth for two days, 
then take your grapes out of the jar, and lay 
them upon a cloth to drain, and cover them 
with a flannel till they are quite dry: then lay 


them 
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them in flat-bottomed ſtone-jars, -in layers, and 
put freſh vine- leaves betwixt every layer, and a 
large handful on the top of the grapes, then boil 
a quart of hard water and one pound of. loaf⸗ 
ſugar a quarter of an hour, ſkim it well, and 
put to it three blades of mace, a large nutmeg 
ſliced, and two quarts of white - wine vinegar, 
give them all a boil together, then take it off, 
and when it is quite cold pour it upon your 
grapes, and cover them very well with it; put 
a bladder upon the top, and tie a leather over it, 
and keep them in a dry place for uſe. N. B. *. 
may pickle them in cold diftilled Winegat. 


2 pickle young ART ICHOXES. 


GET your artichokes as ſoon as they are 
formed, and hoil them in a ſtrong ſalt and wa- 
ter for two or three minutes, and lay them upon 
a hair- ſieve to drain, when they are cold put 
them into narrow-toppedyars, then take as much 
white-wine vinegar as will cover your artichokes, 
boil with it a blade or two of mace, a few ſlices 
of ginger, and a nutmeg cut thin, pour it on "ns 
and tie them down. _ 


To pickle MousnRooMs, = 


GATHER the ſmalleſt muſhrooms you ean 
get, and put them into ſpring- water, then rub. 
them with a piece of new flannel dipped iu ſalt, 
and throw them into cold ſpring-water as you 
do them to keep their colour, then put them 
into a well-tinned ſaucepan, and throw a hand- 
0 ad falt over them, cover them cloſe, and ſet 

Aa 2 them 
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them over the fire four or ve minutes, or r till ky 
ou ſee they are thoroughly hot, and the liquor 
is drawn out of them, then lay them 3 
two clean cloths till they are cold, then put 
them into glaſs bottles, and fill them up with 
diſtilled vinegar, and put a blade or two of mace 
and a tea-ſpoonful of eating oil in every bot- 
tle, cork them cloſe up, and ſet them in a cool 
Place. N. B. If you have not any diſtilled | 
vinegar, you may uſe white-wine vinegar, or 
ale alegar will do, but it muſt be boiled with a 
little mace, ſalt, and a few ſlices of ginger, it 


muſt be cold before you pour it on your muſh- 


rooms; if your vinegar or alegar be too ſharp, 
it will ſoften your muſhrooms, neither will they 
Keep! 10 long, nor be ſo white. 15 


To pickle Mosh HROOMS brown. 


TAKE a quart of large muſhroom-buttons, 
waſh them in alegar with a flannel, : take three 
anchovies and chop them ſmall, a few blades of 
mace, a little pepper and ginger, a ſpoonful of 
ſalt, and three cloves of ſhalots, put them into 
a a ſaucepan, with as much alegar as will half co- 
ver them, ſet them on the fire, and let them ftew | 
till they ſhrink” pretty much; when cold put 
them in ſmall bottles, with the alegar poured 
_ them, cork and tie them up cloſe. \, 

N. B. This pickle will on a 39 en 

in brown ſauce. ; 


To \ pickle Ox10xs. | 


PEEL the ſmalleſt onions you can get, FRE 
=e them 1 into ſalt and water for nine days, and 
N change 


43 . / 


* 
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Change the water every day, then put them into 
jars, and pour freſh boiling ſalt and water over 
them, let them ſtand cloſe covered: until they 
are cold ; then make ſome more ſalt and water, 
and pour it boiling hot upon them, and when 

it is cold put your onions into a hair-fteve to 
drain, then put them into wide-mouthed bottles, 
and fill them up with diſtilled vinegar, and put 
into every bottle a ſlice or two of ginger, one- 
blade of mace, and a large tea-ſpoonful of eating 
oll ; it will keep the onions white; then cork 
them well up.— V. B. If you like the taſte of a 
bay-leaf, put one or two into every. bottle, and 
as much bay-ſalr as will lie.on a ſixpence. 


7 o make INDIAN-PICKLE, or PICCALILLO, 


GET a white cabbage, one cauliflower, a 
few ſmall cucumbers, radiſh-pots, kidney-beans, 
and a little beat-root, or any other thing you 
commonly pickle; then put them on a hair- 
ſieve, and throw a large handful of falt over 
them, and ſet them in the ſun-ſhine, or before 
the fire, for three days to dry; when all the water 
is run out of them, put them into a large 
earthen-pot in layers, and betwixt every layer 
put a handful of brown muſtard-ſeed, then take 
as much ale alegar as you think will cover it, 
and to every four quarts of alegar put an ounce 
of turmeric, boil them together, and pour it 
hot upon your pickle, and let it ſtand twelve 
days upon the hearth, or till the pickles are all 
of a bright yellow colour, and moſt of the ale- 
gar fucked up; then take two quarts of ſtrong- 

3 * A 9 0 ale 
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and keep it for uſe. 
freſh pickles, as the thing comes in ſeaſon, and 
| keep them covered with vinegar. 
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ale alegar, one ounce of mace, the ſame of 
white pepper, a quarter of an ounce of cloves, 
the ſame of long pepper and nutmeg 3 ; beat 
them all together, and boil them ten minutes in 


your alegar, then pour it upon your pickles with 


four ounces of garlic pecled ; tie it cloſe down, 
NM. B. You may put in 


A piclle in imitation of INDIAN BAMBOE, 


TAKE the young ſhoots of elder, about the 
beginning or middle of May, take the middle 


of the ſtalk, the top is not worth doing, peel 


off the out- rind. and lay them in a ſtrong brine 
of ſalt and beer one night, dry them in a cloth 
ſingle, in the mean-time make a pickle of half 
gooſeberry vinegar and half ale alegar; to every 
quart of pickle put one ounce of long pepper, 
one ounce of fliced ginger, a few corns of Ja- 


- maica- pepper, a little mace, boil it, and pour it 


upon the ſhoots, and ſtop the jar cloſe up, and 


ſet it by the hire denty ur 15 ſtirring it 
n often. 


— 


CH AP. XVII. 
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| Obſervations on keeping Garven-Sruvy and 


FrvuTrT. 


HE art of keeping 1 | is; to 
keep it in dry places, for damp will not 
* make them *— give again, but 
take 


% 
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take off the flavour, ſo it will likewiſe ſpoil any 
kind of bottled fruit, and fet them on working ; 
the beſt caution I can give, is to keep them as 
dry as poſſible, but not warm, and when you 
boil any dried ſtuff have plenty of water, and 
follow ſtrictly the directions of your "Re. 


To heeþ GREEN Peas: 
SHELL any quantity of green peas; and 


juſt give them a boil in as much ſpring-water 
as will cover them, then put them in a ſieve to 
drain; pound the pods with a little of the water 
that the peas were boiled in, and ſtrain what 
Juice you can from them, and boil it a quarter 
of an hour with a little ſalt; and as much of the 
water as you think will cover the peas; and pour 
in your water, when cold put rendered ſuet over, 
and tie them down cloſe with a bladder and lea- 
ther over it, and keep your bottle in a dry place. 


To keep GREEN PeAs another way. 
GATHER your peas in the afternoon, on a 
dry day; ſhell them, and put them into dr 

clean bottles; cork them. cloſe, and tie them over 


with a bladder ; keep them in a cool dry place 
as before. 


To keep FRENCH BEANS. 
LET your beans be gathered quite dry, and 
hot too dd, lay a layer of ſalt in the bottom of 


an earthen] Jar, (Rom. a 5 of beans, then ſalt, 
OBE Toon 


FP 
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then beans, till you have filled your jar; let che T 
ſalt be at the top, tie a piece of leather over 
them, and lay a flag on the top, and ſet them! in 

a dry cellar for uſe. 


To keep FaencH BEANS another y. 


MAKE a ſtrong ſalt and water that will bear 
an egg, and when it boils put in your French 
beans for five or ſix minutes, then lay them on 
a ſieve, and put to your ſalt and water a little 
bay-ſalt, and boil it ten minutes, ſkim it well, 
and pour it into an earthen- jar to cool and ſettle, 
put your French beans into narrow- topped jars, 
and pour your clean liquor upon them; tie them 
cloſe down that no air can get in, and keep them 
in a dry place.— NM. B. Steep them in plenty of 
ſpring- water the night before you us err and 
boil them in hard water. 


T heep Mosnkxoous WY freſh ones. 


WASH large buttons as you would for ſtew- 
ing, lay them on ſieves, with the ſtalk up- 
wards, throw over them ſome ſalt to fetch out 
the water ; when they are drained put them in 
a Pot, arid ſet them in a cool oven for an hour, 
then take them carefully out, and lay them to 
cool and drain; boil the liquor that comes out 
of them with a blade or two of mace, and boil. 
it half away; put your muſhrooms into a clean 
jar well dried, and when the liquor is. cold 
cover your muſhrooms 3 in the jar with it, and 
pour over it rendered-ſuet, tie a bladder over it, 
let them in a dry cloſet, and they will keep very 

i well 
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well moſt of the winter. When you uſe them, 
take them out of the liquor, pour over them 
| boiling milk, and let them ſtand an hour, then 
ſtew them in the milk a quarter of an hour, 
thicken them with flour and a large quantity of 
butter, and be careful you do not oil it ; then 
beat the yolks of two eggs with a little cream, 
and put it in, but do not let it boil after the e 

are in; lay untoaſted ſippets round the inſide of 
the diſh, and ſerve them up; they will eat near 
as good as freſh-gathered muſhrooms; if they 
do not taſte ſtrong enough, put in a little of the 
liquor; this is a valuable liquor, and it will give 
on made-diſhes a flavour like freſh muſhrooms, 


To keep MusnRoOMs another way. 
SCRAPE lar ge flaps, peel them, take out the 


inſide, and boil 1 in their own liquor and a 
little ſalt, then lay them in tins, and ſet them in 
a cool oven, and repeat it till they are dry; put 


them in clean jars, tie them cloſe down, and 
they will eat very go 


To dry AgTICHOKE-BOTTOMS. 


PLUCK the artichokes from the ſtalks juſt. 
before they come to their full growth, (it will 
draw out all the ſtrings from the bottoms, and 
boil them ſo that you can Juſt pull off the leaves, 
lay them on tins, and ſet them in a cool oven, 
and repeat it till they are dry, which you may 
| know by holding them up againſt the light, and 
if you can ſee I them they are dry 

1 enough; 
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enough; — them in paper bags, and tang cem 
in a dry place. 


7 » bottle DAMSONS to 7 as 8550 as 7555 ont: 


. GET your damſons carefully when they are 
juſt turned colour, and put them into wide- 
mouthed bottles, cork them up looſely, and let 
them ſtand a fortnight, then look them over, 
and if you ſee any of them mould or ſpot, take 
them out, and cork the reſt cloſe down; ſet the 
bottles in ſand, and they will keep ll RW 
and be as good as 551 ones. 


A ſecond Way to bottle D aus ONS. 


TAKE your damfons before theyare full ripe, 
and gather them when the dew is off, pick off 
the ſtalks, and put them into d bottles ; do 
not fill your bottles over full, and cork them as 
cloſe as you would do ale, keep them in a cellar, 
and cover them over with ſand. 


To preſerve Dausoxs whole. 


IO muſt take ſome damſons and cut them 
in pieces, put them in a ſkellet over the fire, 
with as much water as will cover them; when 
they are boiled, and the liquor pretty ſtrong, 
ſtrain it out: add for every pound of damſons, 
wiped clean, a pound of ſingle- refined ſugar, put 
the third part of your ſugar into the liquor, ſet 
it over the fire, and when it ſ\ramers. put in the 

damſons ; ; 
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damſons ; let them haye one good bail, and take 
them off for half an hour, covered up cloſe: then 
fet them on again, and let them {immer over 
_ the fire after turning them; then take them out, 

and put them in a bafon, ſtrew all the ſugar 
that was left on them, and pour the hot liquor 
over them; cover them up, and let them ſtand 
till next day, then boil them up again till they 
are enough; take them up, and put them into 
pots; boil the liquor till it jellies, pour it on 
them when it is almoſt cold, and paper them 


up. 
To bottle GOOSEBERRIES. | 


PICK green walnut-gooſeberries, bottle them 
and fill the bottles with ſpring water up to the 
neck, cork them loofely, and ſet them in a cop- 
per of hot water till they are hot quite through, 
then take them out, and when they are cold, 
cork them cloſe, and tie a bladder over, and 
= them in a dry cool place. 


, 


To bottle GOOSEBERRIES a ſecond way. 


| - PUT one ounce of roch alum, beat fine, into 
a large pan of boiling hard water, pick your 
gooſeberries, and put a few in the bottom of a 
hair-ſieve, and hold them in the boiling water 
till they turn white; then take out the ſieve, 
and ſpread the gooſeberries betwixt two clean 
cloths, put more gooſeberries in your ſieve, 
and Tappen it till you have done all your berries, 
3; put 
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put the water into a glazed pot till the next day, 
then put your gooſeberries into wide-mouthed 
bottles and pick out all the cracked and broken 
ones, pour your water clean out of the pot, and 
fill up your bottles with it ; then put in the 
corks looſely, and let them ſtand for a fortnight, - 
and if they riſe to the corks, draw them out, 
and let them ſtand for two or three days un- 
corked, then cork them cloſe, and * will 
keep two years. 


To bottle CRANBERRIES. 


GET your cranberries when they are quite 


dry, put them into dry clean bottles, cork them | 


up clofe, and put them 1 in a N 122 place. 


To boltle Gaeste Ude buee 


GATHER your currans when the ſun is hot 
vpon them, ſtrip them from the ſtalks, and put 
them into glaſs bottles, and cork them cloſe, ſet 
them over head in dry ſand, and Aber will keep 
till ſpring. 


To hee neee 


CUT your bunches of grapes with a joint 
of the vine to them, hang them up in a dry 
room, that the bunches: do not touch one ano- 
thits and the air paſs * betwixt them, or 
| they 
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they will grow mouldy and rot; they will keep 
till the latter end of January, or — ab 
VN. B. The frontiniac grape 1 1s the bet 


E H AP. XVIII. 
22 on D1STILLING. 


Th your Rill be limbee, when you ſet it on 

fill the top with cold water, and make a little 
paſte of flour and water, and cloſe the bot- 
tom of your {till well with it, and take great. 
care that your fire is not too hot to make it boil 
over, for that will weaken the ſtrength of your 
water; you muſt change the water on the top of 
your ſtil often, and never let it be ſcalding hot, 
and your ſtill will drop gradually off; if you 
uſe a hot ſtill, when you put on the top, dip a 
cloth in White lead and oil, and lay it well over 
the edges of your ſtill, and a coarſe wet cloth 
over the top: it requires a little fire under it, 
but you muſt take care that you keep it very 
clear; when your cloth is dry, dip it in cold 
water and lay it on again, and if your ſtill be 
hot, wet another cloth, and lay it round 
the top, and keep it of a moderate heat, 
ſo that "your water is cold when it comes off the 

ſtill. 
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All lf you uſe à worm-ſtill, keep your water 
in the — full to the top, and change the water 
often, to prevent it from growing hot; obſerve 
to let all ſimple waters ſtand two or three days 


before you work it, to take off the hery taſte of 
the ſtill, 


To diſtil CaupLe-WArzR. 


TAKE wormwood, hoarhanad, featherfew, 
and lavender-cotton, of each three handfuls, 
rue, peppermint, and Seville orange-peel, of 
each a handful, ſteep them in red-wine, or the 
bottoms of ſtrong-beer all night, then diſtil 


them in a hot {till pretty quick, and it will be a2 
fine caudle to take as bitters, 


To diſtil eee 


TAKE two handfuls of ſpear or pepper- 
mint, the ſame of balm, one handful of carduus, 

the ſame of wormwood, and one of angelica, cut 
them into lengths a quarter long, and ſteep them 
in three quarts of ſkimmed milk twelve hours, 


„then diſtil it in a cold ſtill, with a flow fire 


under it, keep a cloth always wet over the top 
of your Rill, to keep the liquor from boiling 


oyer, the next day bottle it, * it well, and 
keep it for uſe. FS 4 


Jo make Heenwaric-WarzR for the gravel. 


GATHER your thorn-flowers in May, when 
they are in full bloom, and pick them from the 
n and be, and to every half-peck of 

flowers 


+ 
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flowers take three quarts of Liſbon wine, and 
put into it a quarter of a pound of nutmegs 
ſliced, and let them ſteep. in it all night, then 
put it into your ſtill with the peeps, and keep 
a moderate even fire under it; for if you let it 
boil over it will loſe its ſtrength, 


To ai ful PeepERMINT-WATER. 


..GKF your r when it is full grown, 
and before it eeds, cut it in ſhort lengths, fill 
your ſtill with it, and put it half-full of water, 

then make a good fire under it, and when it is | 
nigh boiling, and the till begins to drop, if 
your fire be too hot, draw a little out from 
under it, as you fee it requires, to keep it from 
boiling over, or your water will be muddy; the 
ſlower your ſtill drops, the water will be the 
clearer and ftronger, but do not ſpend it too 
far; the next day bottle it, and let it ſtand three 
or four days, to take off the fire of the ſtill, then 
cork it well, and it will keep a long time. 


Tod Nil ELDER-FLOWERS. 


GET your elder-flowers when they are in 
full bloom, ſhake the bloſſoms off, and to every 
peck of flowers put one quart of water, and 
let them ſteep in it all night; then put them in 
a cold ſtill, and take care that your water comes 
cold off the ſtill, and it will be very clear, and 
draw it no longer than your liquor is good, then 
put it into bottles, and cork it in two or three 
days, and 1 it will keep a year, 


2 
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To aiſtil Rost-WaATER. 

GATHER your red roſes when they are 
dry and full blown, pick off the leaves, and: to 
every peck put one quart of water, then put 
them into a cold ſtill, and make a flow fire un- 
der it; the ſlower you diſtil it the better it is; 
then bottle it, and cork it in two or three days 
time, and keep it for uſe NV. B. You may 
diſtil bean flowers the ſame way: 


To diſtil PEXNY-ROYAL WATER. 


GET your penny-royal when it is full grown, 
and before it is in bloſſom, then fill your cold 
ſtill with it, and put it half full of water, make 
a moderate fire under it, and diſtil it off cold, 
then put it into bottles, and cork it in two or 
three days time, and keep it for uſe. 


7 diftil LaveNDER-WATER. 


TO every twelve pounds of lavender-neps 
ut one quart of water, put them into a cold 
ill, and make a flow fire under it, and diſtil it 

off very flow, and put it into a pot till you have 
diſtilled it off as low as before, then put it into 
bottles, and cork it well, 5 


„ Srinirs of WINE, 
TAKE the bottoms of ſtrong - beer, and any 


kind of wines, put them into a hot ſtill about 
three parts full, then make a very ſlow fire un- 


9 
\ 


— 
* 
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der, and if you do not take great care to keep 
it moderate, it will boil over, for the body is ſo 
ſtrong that it will riſe to the top of the ſtill; the 
ſlower you diſtil it the ſtronger your ſpirit will 
be; put it into an earthen-pot till you have done 
diſtilling, then clean your {till well out, and put 
the ſpirit into it, and diſtil it ſlow as before, and 
make it as ſtrong as to burn in your lamp, then 
bottle it, and cork it well, and keep it for uſe, 


Bb A cor- 


won” nnn. . . 6 7 E 2 2 * 
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A correct LIST of every Thing in Seaſon is 


every Month of the YEAR. 


> Fg 


—_Y 


JANUARY. 
FISH. 
ARP Soles Smelts 
Tench Flounders Whitings 
Perch Face Lobſters 
Lampreys Turbot Crabs 
Eels Thornback Prawns 
Craw-fiſh Skate Oyſters 
Cod Sturgeon 5 
WEAL. 
Beef Wan -_ mk 
Mutton Houſe-Lamb 
POULTRY, &c. 
Pheaſant 7 'Woodcocks Pullets 
Partridge s Snipes Fowls 
Hares Turkeys Chickens 
Rabbits Capons Tame Pigeons 
ROOTS, æc. . 
Cabbage Cardoons Lettuces 
Savoys Beets Creſſes 
Coleworts Parſley Muſtard 
Sprouts Sorrel Rape 
Brocoli, purple Chervil Radiſh 
and white Celery Turnips 
Spinage Endive Tarragon 


Mint 


© 


Mint Sage 
Cucumbers in Parſnips 
hot-houſes Carrots 
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Salfifie 


Tobe had though | 
not in ſeaſon. 


Thyme Turnips Jeruſalem Arti- 
Savoury Potatoes chokes 
Pot-Marjoram Scorzonera Aſparagus 
Hyiſop Skirrets Muſhrooms 
FEAUIT. 2 
Apples Almonds Medlars 
Pears Services Grapes 
Nuts 8 
FEBRUARY. 
118 a. 1 
Cod Skate Tench 
Soles Whitings Perch 
Sturgeon Smelts Carp 
Plaice Lobſters Eels 
Flounders Crabs Lampreys 
Turbot Oyſters Craw-fiſh 
Thornback Prawns 
. MEAT. 5 
Beef Veal Pork 
Mutton Houſe-Lamb 
POULTRY, &c. 
Turkeys Chickens Woodcocks 
Capons Pigeons Snipes 
Pullets Pheaſants Hares 
Fowls Partridges Tame Rabbits 
B b 2 


ROOTS, 
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ROOTS, &c. 
Cabbages Muſtard . Afﬀparagus 
Savoys Rape  Kidney-Beans 
Coleworts Radiſhes Carrots 
| Sprouts Turnips Parſnips 
Brocoli, purple. Tarragon Potatoes 
and white Mint Onions 
Cardoons Burnet Leeks 
Beets Tanſey Shalots 
Parſley Thyme Garlic 
Chervil — Savoury Rocombole 
Endive Marjoram ie 
Sorrel | , DOkirrets 
Celery Alſo may be had, Scorzonera 
Chardbeets Jeruſalem Arti- 
Lettuces Forced Radiſhes chokes 
Creſles Cucumbers | 
FRUIT. fs 
"Pears Apples Grapes 
M AR CH. 
| MEAT, 
Beef Veal „ - < 
Mutton Houſe-Lamb 
] : POULTRY, &c. 
Turkeys Fowls Pigeons 
Pullets Chickens Tame Rabbits 
Capons Ducklings g 
PIs H. 
Carp Eels SGioles 
Tench Mullets Whitings 


Turbot 
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Turbot Plaice Crabs 
Thornback Flounders- Craw-fiſh 
Skate Lobſters Prawns 
__ ROOTS, &c. 
Carrots Brocoli Muſtard 
Turnips Cardoons Rape 
Parſnips . Beets Radiſhes 
Jeruſalem Arti- Parſley Tragopogon 
chokes Fennel Mint 
Onions Celery Burnet 
Garlic Endive Thyme _ 
Shalots Tanſey Winter Savoury 
Coleworts Muſhrooms Pot-Marjoram 
Borecole Lettuces Hyſlop 
Cabbages Chives Cucumbers 
Savoys Creſſes Kidney-Beans 
Spinage . 
| FRUIT. 
Pears Apples Forced-Strawberries 
APRIL. f 
MEAT. 5 
Beef Mutton Veal Lamb 
1 
+ Salmon Smelts 
- Chub - Turbot Herrings 
Tench Soles Crabs 
Su Skate Lobſters 
Craw-Fiſh Mullets Prawns 1 
B b 3 POULTRY, 
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POULTRY, &c. " 
Pallets Ducklings Rabbits 
Fowls Pigeons Leverets 
Chickens | 
| ROOTS, &c.. 
Coleworts Young Onions Lettuces 
Sprouts Celery All ſorts of 
Brocoli Endive ſmall Salad 
Spinage Sorrel Thyme 
Fennel Burnet All ſorts of Pot- 
Parſley Tarragon Herbs 
Chervil Radiſhes 
FRUIT. | | 
Apples Forced Cher- Apricots for 
Pears ries and Tarts 
MAY. 
FIS H. 
Carp Salmon Lobſters 
Tenc Soles Craw-Fiſh 
Eels 1 Crabs 
Trout Herrings Prawns 
Chub Smelts 
MEAT. 
Beef Mutton Veal. Lamb 
| POULTRY, &c. 
Pullets Green Geeſe Rabbits 
Fowls Ducklings Leverets 


Chickens Turkey Poults = 
17 ROOTS 
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Eels 


' ROOTS, &c. 
Farly Potatoes Balm Savoury . 
Carrots Mint All ther ſweet 
Turnips Purſlaue Herby: 
Radiſhes Fennel Peas 
Early Cabbages Lettuces Beans 
Cauliflowers Creſles Kidney-Beans 
Artichokes Muſtard Aſparagus 
Spinage All ſorts of ſmall Tragopogon 
Parſley Salad Herbs Cucumbers, . 
Sorrel Thyme 

FRUIT. 

Pears And Melons Gooſeberries 
Apples With Green And Currans 
Strawberries Apricots for Tarts 
Cherries 

JUNE, 
MEAT. 
Beef Veal Buck Veniſon 
Mutton Lamb 
POULTRY, &c. 
Fowls Ducklings Wheat-Ears 
Pullets Turkey Poults Leverets 
Chickens Plovers Rabbits 
Green Geeſe 
FISH. 
Trout Salmon Herrings 
Carp Soles Smelts 
Tench Turbot Lobſters 
Pike Mullets Craw-fiſn 
Mackarel Prawns 


Bb4 ROOTS, 


o 
—— ” 
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ROOTS, &c. 


Mackaret 


Carrots Aſparagus Rape 
Turnips Kidney-Beans Creſſees 
Potatoes:  Artichokes All other ſmall 
Parſnips Cucumbers Salading 
 Radiſhes Lettuces Thyme _.; 
Onions Spinage All forts of Pot- 
Beans _ Parſley - Herbs 
Peas Purflane 
| FRUIT, | 
Cherries Apricot? Nectarines 
Strawberries Apples Grapes 
Gooſeberries Pears Melons 
Currans Some Peaches Pine-Apples 
Maſculine TY 
JULY. 
MEAT. A 
Beef Veal Buck Veniſon: 
Mutton Lamb 
| POULTRY, &c. 
Pullets Ducklings Pheaſants 
 Fowls Turkey Poults Wheat-Ears 
Chickens Ducks Plovers 
Pigeons Young Par- Leverets 
Green Geeſe tridges Rabbits 
FISH, | 
Cod Herrings DEAE | 
Haddocks Soles Thornback 
Mullets Plaice Salmon 


Flounders Carp | 
LE Tench 
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Tench Eels Prawns 
Pike Lobſters Craw-fiſh 
ROOT 83 &c, 
Carrots Cabbages All ſorts of ſmall 
Turnips Sprouts Salad Herbs 
Potatoes Artichokes Mint 
Raviſhes Celery Balm 
Onions — Endive Thyme 
Garlic  Finocha' All other Pot- 
Rocombole Chervil Herbs 
Scorzonera Sorrel Peas 
Salſifie Purſlane Beans 
Muſhrooms Lettuces Kidney-Beans 
Cauliflowers Crefles i 
a 
Pears Nectarines Strawberries 
Apples Plums Raſpberries 
Cherries Apricots Melons 
Peaches Gooſeberries Pine-Apples 
AUGUST. 
MEAT. 5 
Beef Veal Buck Veniſon 
Mutton Lamb 
POULTRY, &c. 
Pullets Ducklings Pheaſants 
Fowls Leverets Wild Ducks 
Chickens Rabbits Wheat-Ears 
Green Geeſe Pigeons Plovers 
Turkey Poults 


FISH. 
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Cod 
Haddocks 
Flounders 
Plaice 


Skate 


Thornback 


Carrots 
Turnips 
Potatoes 
Raviſhes 
Onions 
Garlic 
Shalots 
Scorzonera 
Salſifie 
Peas 


Peaches 


Nectarines 


Plums 
Cherries 
Apples 


Ducks 


0 
Mullets Eels 
Mackarel Lobſters 
Herrings Craw-fiſh 
Pike Prawns 
ROOTS, &. 
Beans_ Finocha 
Kidney-Beans Parſley 
Muſhrooms Lettuces 
Alrtichokes All ſorts of ſweet 
Cabbages Salads i 
Cauliflowers Thyme 
Sprouts Savoury 
Beets Marjoram 
Celery All ſorts of ſmall 
Endive Herbs 
FRUIT. | 
Pears Strawberries 
Grapes Gooſeberries 
Figs Currans 
Filberts Melons 
Mulberries Pine-Apples 
SEPTEMBER. 
MEAT. 
Veal Ts | | - 
Lamb Buck Veniſon 
POULTRY, &c. EFT 
Chickens Pullets 
Fowls 


Teals 


* 
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Teals Hares - Pheaſants 
Pigeons Rabbits Partridges 
Larks | 
FISH. | 
Cod Skate Tench 
Haddocks Soles Pixke 
Flounders Smelts Loobſters 
Plaice Salmon Oyſters 
Thornback Carp 1 
 ROOT8; he 
| Carrots Kidney-Beans Finocha 
 Turnips Muſhrooms Lettuces, and all 
Potatoes - Artichokes ſorts of ſmall 
Shalots Cabbages SGalads 
Onions Sprouts Chervil 
Leeks Cauliflowers Sorel 
Garlic Cardoons Beets 3 
Scorzonera FEndive Thuyme, and all 
Salſifie Celery ſorts of Soup 
Peas Parſley Herbs 
Beans nr 
„ 
Peaches Filberts Currans 
Plums Hazle- Nuts Morello Cher- 
Apples Medlars ries 
Pears Quinces Melons 
Grapes Lazaroles Pine-Apples 
Walnuts 5 | 
OCTOBER. 
MIAT. 
Beef Lamb „ 3 
Mutton Veal Doe Veniſon 


POULTRY, 
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2 4 POULTRY, &. 
Larks 


. Geeſe 
Turkeys 
Pigeons 
Pullets 
Fowls 


Chickens 4 


Dorees 
Holobert 
Bearbets 
Smelts 
Brills 


Cabbages 
Sprouts 
Cauliflowers 
Artichokes 
Carrots 
Parſnips 
Turnips 
Potatoes 
Skirrets 
Salſifie 


Peaches 
Grapes 
Figs © 
 Medlars 
Services 


Rabbits 
Wild Ducks Dotterels 
Teals Hares 
Widgeons Pheaſants 
Woodcocks Partridges 
Snipes f 
FP FISH. | „ 
Gudgeons Salmon Trout 
Pike Lobſters 
Carp Cockles 
Tench. Muſcles 
Perch ;.;, | Oyſters 
ROOTS, c. | 
Scorzonera Chardbeets 
Leeks Corn Salads 
Shalots Lettuces 
Garlic All ſorts of 
Rocombole young Salad 
Celery _— 
__-» Endive Savou 3 
Cardoons All ſorts of Pot - 
Chervil _ Herbs 
Finocha 
FA 
Quinces Filberts 
Black and white Hazel-Nuts 
Dane | | 
Walnuts Apples 
NOVEM- 


9 . 
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Beef 
Mutton 


Geeſe 


Turkeys 


Fowls 
_ Chickens 
Pullets 


Pigeons 


Gurnets ES 


Dorees 


Holobert 


Bearbets 
Salmon 
4+ 
Carrots 
Turnips 
Parſnips 


Potatoes © 


Skirrets 
Salſifie 


Scorzonera 


Onions 
Leeks 
Shalots 


Rocombole 
FRED BY 


NOVEMBER. 
MEAT, \ 
Veal . _ Doe Veniſon 
Houſe-Lamb | 
POU L T RY, 0&0. 
Wild Ducks Dotterels 
Teals : -- Hares . - 
Widgeons Rabbits 
 Woodcocks Partridges 
Snipes * Pheaſants 
Larks 1 92 
FISH. 
Salmon-Trout Gudgeons 
Smelts Lobſters 
; Carp ;: Oyſters 
„ee Cockles 
Tench Muſcles f 
ROOTS, &c. 
Jeruſalem Arti- Parſley 
'* chokes / Creſſes : 
Cabbages Endive . | 
Cauliflowers Chervil 
Savoys Lettuces 
Sprouts All ſorts of ſmall 
Coleworts Salad Herbs 
Spinage Thyme, and 
Chardbeats other Pot- 


Cardoons Herbs 


4 4 . 


FRUIT. 
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FRUIT. © | 
Pears Cheſnuts Medlars 
Apples Hazel-Nuts Services 
Bullace Walnuts, Grapes 
DECEMBER. 
MEAT. 
Beef | Veal Pork s 
Mutton Houſe-Lamb Doe Veniſon 
| FISH. | | | ' 
Turbot Smelts . Gudgeons = 
Gurnets Cod Eels 4 
Sturgeon Codlings Cockles | 
Dorees Soles Muſcles | 
Holoberts Carp Oyſters 
Bearbets +} 
| POULTRY, c. 
Geeſe Chickens Wild Ducks 
Turkeys Hares Teals 
Pullets Rabbits Widgeons 
Pigeons Woodcocks Dotterels 
Capons | Snipes Partridges 
Fowls Larks | Pheaſants 
ROOTS, &c, 
Cabbages Potatoes © Garlic 
Savoys _ Skirrets Rocombole 
Brocoli, purple Scorzonera Celery 
and white Salſifie Endive © 
Carrots Leeks Beets 
Parſnips Onions Spinage 
Turnips Shalots — 


Lettuces 
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Lettuces Cardoons Thyme 

| Crefſles Forced Aſpara- All fink of Pot- 

All ſorts of ſmall Su Herbs 
Salad 

Apples Services Hazel-Nuts 

Pears Cheſnuts Grapes 


. Medlars Walnuts 


” " a . =—_ 
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Directions for a GRAND TABLE, 


TANUARY being a month when entertain- 
ments are moſt uſed, and moſt wanted, 
from that motive I have drawn my dinner at 
that ſeaſon of the year, and hope it will be f 
ſervice to my worthy friends; not that I have 
the leaſt pretenſion to confine any Lady to ſuch 
a particular number of diſhes, but to chooſe our 
of them what number they pleaſe ; being all in 
| ſeaſon, and moſt of them to be got without 
much difficulty ; as I, from long experience, can 
tell what a troubleſome taſk it is to make a bill 
of fare to be in propriety, and not to have two 
things of the ſame kind; and being deſirous of 
rendering it eaſy for the future, have made it my 
ſtudy to ſet out the dinner in as elegant a 
manner as lies in my power, and in the modern 
taſte ; but finding I could not expreſs myſelf to 
be underſtood by young houſekeepers in placing. 
| the diſhes upon the table, obliged me to have 
two copper-plates, as J am very unwilling to 
leave even the weakeſt capacity in the dark, 
being * enen ſtudy to render my whole 
work 


* 
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work both plain and eaſy. As to French cooks, 
and old experienced houſekeepers, they have no 
occaſion for my aſſiſtance, it is not from them I 
look for any applauſe. I have not engrayed a 
copper-plate for a third courſe, or a cold colla- 
tion, for that generally conſiſts of things extra- 
vagant ; but I have endeavoured to ſet out 

deſert of ſweetmeats, which the induſtrious 
houſekeeper may lay up in ſummer at a ſmall 
expence, and, when added to what little fruit is 


then in ſeaſon, will make a pretty appearance 


after the cloth is drawn, and be entertaining to 


the company. Before you draw yoor cloth, have 


all your ſweetmeats and fruit diſhed up in China 
diſhes or fruit-baſkets; and as many diſhes as 
you have in one courſe, ſo many baſkets or 
plates your deſert muſt have; and as my bill of 
fare is twenty-five to each courſe, ſo muſt your 
deſert be of the ſame number, and ſet out in 
the ſame manner, and as ice is very orten plen- 
tiful at that time, it will be eaſy to make five 


„different ices for the middle, either to be ſerved 


upon a frame or without, with four plates of 
dried fruit round them, apricots, green-gages, 
grapes, and pears the four outward corners, 

iſtacho nuts, prunellas, oranges, and olives— 
the four ſquares, nonpareils, pears, walnuts, 
and filberts the two in the centre, betwixt the 
top and bottom, cheſnuts, and Portugal plums 
for fix long diſhes, pine-apples, French plums, 
and the four brandy-fruits, which are peaches, 
nectarines, apricots, * cherries. 
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CID for Punch 334 Bancees, French 164. 
Ale to mull 311 Barbadoes Jumballs 274. 
Almonds to burn 242 Beans, French, to boil 78 
Almond Icing for my 26: Beans, French, to keep 359 
_ Cakes | 12 a ſecond way 360 
Amulet to make 291 Windſor to boil 78 
of Aſparagus 291 Beef à-là- mode 116 
Angelica to candy 246 Briſket à-là-royale 117 
Apple-Sauce 1 to còflar fl Ribs 87 
Apple Floating-Ifland 258 to force inſide Surloin 113 
Apple Tarts 145 Inſide of Surloin to dreſs 113 
Apricots to dry 244 Bouille | 113 
Apricot Marmalade 225 Fricando 115 
Paſte 238 . to haſh 72 
to preſezye 1 Heart larded 118 
Aſparagus to boil 78 Heart Mock. Hare 118 
Artichokes to boil 77 Olives to make 117 
Artichoke-bottoms, to : an Porcupine flat Ribs 116 
dreſs with eggs 9 Porcupine to eat cold 299 

bottoms to 0 28 Round to force 304 
boil white 9 Rump to ftew 114 
bottoms to 6 a ſecond way 115 
dry 301 Steaks to broil 70 

Artichokes to pickle 355 Steaks a good way? 
| MET to fry i A, 
B Steaks to dreſs a : 
| common wa 7 

to han n 

2 a Gammon " 5 8 Surloi to 309 


to ſalt 30% GE Beef 
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Page 
Beef Tea 312 Cakes, Shrewſbury, a ſe. 
to pickle 308 cond way ' 
Biſcuits, common, to make 276 Violet 
Drops 2276 Calf's-Heart roaſted 
Lemon to make 276 Calf 's-Head Haſn 
Spaniſh to make 275 to dreſs ' 
Sponge to make 275 to collar 
Blanc-mange 195 to grill 
2 ſecond way 196 | Mock-Turtle 
a third way 196 aà ſecond way 
Brandy, Cherry * 336 Surpriſe © 
| N 337 Calf's-Feet to fricaſſee 
we ond 336 Candy Angelica 
Brawn, Mack | 7 
Bread, French 278 Lemon, Orange 
FD, - to make white 279 + 
Brocoli to boi! 77 Caps, black, to make 
and Eggs 289 green, to make 
Browning for made diſhes 81 Carp to ſtew brown 
Bullace-Cheeſe - . 236 © do ſtew white 
Batter to clarify 49 to dreſs 
. N 258 ' Sauces 
| 1 Catchup to keep ſeven 
ears 
8 bs Mum 
Cabbage to boil ' Muſhroom 
Cakes, Apricot, to make 242 Walnut 
3 Bath . 271 Walnut another 
Bride 264 way 
Vuithout butter 273 Cauliflowers bo boil 
|. Onan + 272 Celery to fry 
Curran clear 239 do ragoo 
Curran 272 to ſtew ) 9 
Lemon 268 Cardoons to fry 
Lemon ſecond way 269 - © to ſtew | 
Orange 268 Cheeſe-Cakes, Almond 
Good Plum 266 + :- -- Bread * 
Little Plum 268 Citron 
White Plum 267 Common 
Pruſſian 273 Cheeſe-Cakes, Curd 
cen 271 1 Rice 1 
Ratafia 269 Bullace to make 
Ratafia ſecond "ay 270 Egg © 
Rice 269 Cheeſe Ramequin 
Common Seed „ 
Rich Seed i | 207 to ſtew 
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Cheeſe to ſtew with light 
Wiggs 255 
Cherry-Brandy 336 
to dry 240 
to dry a ſecond way 241 
Chicken - broth to make 312 
Chickens to boil 64 
/ to force 126 
to fricaſſee 125 
to roaſt 65 
in ſavoury jelly 282 
Water to make 313 
artificial, and 126 
Pallets to tew 124 
Chocolate to make 316 
Chops to ſalt 306 
Cockles to ſtew r 38 


Cod's-head and Shoulders 


- to dreſs 2 
a ſecond way 22 
Cod, ſalt, to dreſs 22 
Codlings to dreſs like Salt- J 2 
WE p 
Cod - ſounds to dreſs 22 
| like little Turkies 3 
Collar Beef 303 
Flat Ribs of Beef 303 
Calf's-Head 300 
Eels 8 46 
Mackerel 43 
a Breaſt of Mutton 301 
a Pig * 301 
Swine's-Face 302 
Breaſt of Veal to eat 
eee 91 
Breaſt of Veal to 
eat cold od 
Collops, Scotch, brown 96 
French way 97 
Cowſlip Mead 332 
_ Cracknells | 274 
Cranberries to bottle 364 
Craw-fiſh in ſavoury jelly 284 
* in jelly ; 9 274 
Cream Cheeſe 255 
253 


ZBurnt 
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. Page 
Cream- Chocolate 248 
Clotted 250 
Hartſhorn 250 
Ice 249 
King William's 254 
Lemon 25 ˖ 
Lemon with Peel 252 
Orange 252 
Piſtacho 2438 
Pompadour 253 
Raſpberry 251 
Riband 250 
Snow and 254 
Spaniſh 249 
Steeple with 
Wine-Sours | ö * 
Tea 253 
Crumpets Orange to make 260 
Tea 279 
Cucumbers to ſtew 291 
with Eggs to dreſs 142 
Curran Clear- cake 239 
Drops 2665 
Green to bottle 364 
to dry in bunches 244 
| Black Rob 237 
Caſtard, Almond 256 
Beeſt 257 
Common 257 
Lemon 255 
Orange 256 
1 
Damſons to bottle 362 
a ſecond way 362 


to preſerve whole 362 


to dry 8 242 
Deſert Iſland to make 199 
of ſpun Sugar 190 
Directions for ſetting out 8 
2 grand Table 353 
Diſtil Bean- flower Water 368 
To diſtil Caudle-Water 366 
Diſtil Elder- flower Water 367 
Hephnatic 366 
Le Diſt} 
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Diſtil Lavender Water 368 Fiſh to preſerve 51 
Milk- Water 366 to ſtew a good way 32 
Pennyroyal Water 368 Flounder to bl, and all 8 
Roſe- Water 368 kinds of Flat-Fiſh 3 
Spirits of Wine 368 V 
Ducks à-la-braiſe 128 Flummery to make 193 
A- la- mode 129 Colouring for 194 
to boil with Onion- . Cribbage-Cards 205 
ſauce. * 59 green 197 
wild, to haſh 75 Eggs & Bacon in 203 
| wild, to roaſt 66 Green Melon in 197 
x tame to roaſt 59 Oatmeal _ 204 
to ſtew 217 Solomon's | 
to ſtew with green}, Temple in 5 OG 
Peas 125 Yellow 196 
Drops, Peppermint 245 Forcemeat for Breaſt of | 8 | 
Lemon 245 Veal Porcupine 9 
Raſpberry 245 for Hare Florendine 136 
Curran 245 Fowls a-la-braiſe 123 
Dumplins, Apple, to make 183 to bail. 63 
Barm or Yeſt 184 to dreſs cold 75 
Damſon 183 to force 1 
Raſpberry 183 to haſh | 74 
Sparrow 184 large to roaſt 64 
Fritters, Apples, to make 161 
E. common ditto 161 
| < clary ditto 161 
Eels to boil 37 Plum with Rice 16 
to broil IN ditto 3 
to collar 46 Raſpberry 162 
to pitchcock 37 Tanſey ditto 162 
to roaſt 4 30 wi en ditto 163 
Eggs to dreſs wit Ard. 'ruit in Jelly 197 
"hoke-bottoms | 5 —— 22 
and Brocoli 289 8 
Cheeſe to make 261 805 
to fricaſſee 290 Giblets to ſtew 57 
Sauce to make 64 Ginger to candy ne T 
and Spinage to dreſs 28g Good Green to make 197 
- to poach with Toaſts 289 Gofers to make 165 
Elder Rob 236 Goole to boil 9 57 
. g to marinate 126 
F Stubble to roaſt 58 
| Green to roaſt 58 
Fiſh-Pond to make 194 Gooſeberries to bottle 363 


to caveach 
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to bowls a ſecond way 364 
GSodoſeberry 


— 


GBooleberry Paſte 
Grapes to keep 
Gravy to draw 
| to make 
Green- gages to dry 
Gruel, Barley, to make 

Grout 

Sago 
Water 


bs 
Haddocks to broil 


a ſecond way | 


Ham to boil 
to roaſt 
to ſalt 
n+ ſmoke 
Hare Florendine 
to haſh 
to Jug 
to roaſt. 
to ſtew _ 
HFlaodge-Podge 
Herrico by way of Soup 


of Mutton or Lamb 


Neck of Mutton 
Herrings to bake 

to boil 

to fry 


1 


Jam, Apricot, to make 
Black Curran 
Green Gooſeberry 
Red Raſpberry 
Strawberry 

Icing for Tarts 

a ſecond way 
Almond for Bride- 
Cake 


265 


Sugar for Bride Cake 265 
| Jelly, Calf's- Foot, to make 191 
SGiavoury for cold Meat 192 


11 
Page 
239 
365 
1 


Jelly, Colouring for 


Craw-fiſh in Savoury 


Birds in Savoury 


Chickens in Savoury 
Black Curran to make 


Red Curran 
White Curran 
Fiſh-pond in 
Gilded Fiſh in 
Fruit in 


Hartſhorn to make 


a a ſecond way 


Hen and Chickens in 


Hen's Neſt 
Floating [land in 
ditto a ſecond way 
Rocky Iſland in 
Moon and Stars in 
Pigeons in Savoury 
Smelts in Savoury 
Tranſparent Puddin 
Moonſhine 
Orange 


L 


Lamb's Bits to dreſs 
Head and Purte- 
ko nance to dreſs 
Leg boiled and 

Loin fried 


a quarter of, forced 


Stones fricaſſeed 
Lampreys to pot 
a ſecond way 
to roaſt 
__toſtw 
Larks to roaſt 
Lemonade to make 


a ſecond way 


_,_ a third way 
Lemon-Drops 
Pickle 
Peel to candy 
Loaf, Drunken, to make 
Ent | 
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194 
285 
283 
282 
211 


200 


214 


| 
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Loaf, Oyſter 
. 3 
Royal 262 ditto a ſecond way 312 
Lobſters to boil 40 Mutton a Baſque to make 107 
| to roaſt 40 | a Breaſt to collar 301 
„ " 41 a Breaſt to grill 105 
Lobſter Patties to garniſh Broth to make 313 
* Fiſh $41 to ham 73 
to pot 49 to herrico 140 
Sauce 28 Hodge-Podge 141 
Pie 156 | Kebob'd to make 10 
| —_ to _ 1 Y 
| to dreſs, calle 
. Oxford-John | * 
Macaroni, with Parme - 8 Leg to ſalt 308 
fan Cheeſe to dreſs F 5 Leg w Pre ap}. 10 
Maccaroons 275 Onion-ſauce 5 
Mackerel to boil 32 Leg to dreſs to eat 5 
Malt Liquors to refine 330 ike Veniſon 7 
Marmalade, Apricot, to Neck to herrico 103, 141 
make 8 Neck to make French þ 3 
Orange 233 Steaks of 3 
Quince 224 Shoulder boiled, 18 
Tranſparent 224 Celery- Sauce + 
Mead, Cowſlip, to make 332 Shoulder boiled, 
Sack 331 called Hen and 104 
Walnut 332 - Chickens 
Midcalf to dreſs 101 Shoulder boiled, 1 
Mince. Pie without Meat : 152 Onion-Sauce 3 
Mock Brawn to make 302 Shoulder ſurpriſed 104 
Turtle 82 Steaks to brail 71 
Turtle a ſecond way 83 | 
Moonſhine to make 202 O 
Moor-Game to pot 298 5 
Muſſels to ſtew 38 Obſervations on boiling and 
Muſhroom Loaves 288 roaſting Beef, Mutton, > 52 
to keep to eat like freſh 360 Veal and Lamb | 
ditto another way 361 on Cakes, 264 
Powder to make 349 on Creams, Cuſtards, 24 
to ragoo 288 Ke. 5 
to ſtew 287 on Decorations for a 8 
another way 287 Table | * 
to pickle brown 355 on Diſtilling 1 
to fricaſſee on dreſſing Fiſh 14 


Obbſervations 
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"I | Page ; P age 
Obſervations on drying} „, Pancakes, Wafer 165 
and candyin 237 parſnips to boil _ 79 
on Made - diſne 79 Partridges to haſh 75 
on Pies and Paſte 143 in Panes 133 
on Poſlets, Gruels, &c. 308 to ſtew 134 
on potting and collaring 293 to ſtew a ſecond way 134 
on roaſting wild and to roaſt 65 
tame Fowls 54 Paſte for deſert Baſkets 188 
on roaſting Pig, Hare, } for covers 188 
- > x "Ws 33 a Chineſe Temple 3 
on pickling 342 or Obeliſk 9 
on preſerving „ WY Apricot to make 238 
on Puddings 167 cold for Diſh-Pies 146 
on Wines, Catchup, &c. 317 red and white Currans 239 
on Soups ol for Cuſtards 146 
on keeping Garden- 2 for Gooſe-Pie 145 
Stuff and Fruit 35 Gooſeber 139 
Orange-Brandy to make 357 eriſp for Tarts 144. 
Chips to candy 243 light for Tarts 144 
Jelly to make 210 Raſpber 238 
22 334 Pally, a Veniſon 154 
armalade 223 Patties, common, to make 160 
| Peel to candy 246 to fry - 159 
Ox - Palates to fricando 119 Lobſter, to gainiſn ! 
to fricaſſee 120 Fiſh 4 
to ſte 119 fine 160 
Opſter-Sunce to make 60 fried 159 
* Sou 14 ſavoury 158 
Oylters to fry 39 ſweet 160 
to pickle 42 Peaches to dry 246 
to ſcollop 39 Pears to ſtew 206 
to ſtew, and all kinds g Peas, green, to boil _ 78 
of Shell - fiſh „„ keep 359 
Ozyat to make 332 to keep another way 3 59 
a ſecond way 333 to ſtew 142 
| 1 i to ſtew with Lettuce 289 
pP Peppermint-Drops 245 
Pereh to fry 36 
Panada, ſavoury 292 in Water Sokey - 37 
ſweet 316 Pheaſants to roaſt 65 
Pancakes, Batter 166 Pickle, Indian, to make 357 
Clary 166 in imitation of Bam- 8 
Cream 165 boe 3580 
Fine 166 Artichokes 355 
Pink- coloured 16 Barberries 350 
Tanſey 166 Red Beet- Root 352 
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Pickle, Red Cibbage 
Red Cibbago 6 a ſe- 
cond way 
White Cabbage 
Caulflowers 
Cauliflowers a ſe- 
 _ Cond way 
Cockles 
Codlings 
Cucumbers 
Cucumbers a ſecond) 
way 
Cucumbers in ſlices 
Elder Buds 
Elder Shoots 
Grapes © 
Kidney-Beans 
Mangoes 
Mackerel 
Muſhrooms 
Naſturtium Berries 
Onions 
Oyſters | 
Ditto another way 
Parfley 
Pork 
Radiſh Buds 
Salmon On ihr 
way 
Samphire 
Shrimps 
Smelts or Sparlings 
Watnuts black 
Ditto a ſecond way 
Ditto green 
Ditto Olive- colour 
Ditto White 
Pigs Chops to ſalt 
to barbecue 
to dreſs in imitation } 
| of Lamb 
Feet and Ears to 
ee ine 
| Feet and Ears tb 
fouſe 
Pettitoes to: dreſs 


5 


354 


354 


111 


110 


280 


: 305 
56 
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Page 


Page 
Pig to roaſt a 
Pigeons artificial 126 
to boil 67 
to boil with Bacon 133 
to boil in Rice 131 
to broil | 131 
to compote + 129 
to fricando 132 
to fricaſſee 133 
in a Hole 130 
Jugged 132 
to roaſt | 67 
in ſavoury Jelly 283 
to tranſmogrify _ 130 
Pike to boil with a Pud- 7 - 
ding in the Belly [HED 
Pikelets to make 278 
Pippins to ſtew whole 237 
Plaice to ſtew 31 
Pork to barbecue 111 
Chine to ſtuff 112 
to pickle 308 
to ſalt 20 307 
Steaks to broil — 72 
Poflets, Ale, to make 371 
Almond to make 310 
Brandy 309 
Lemon 309 
Orange 310 
Sack 309 
Wine 310 
Potatoes to ſcollop 287 
Pot Beef, to 293 
Beef to eat Veniſon- 
= OO 294 
all kinds of {mall | 
Birds 299 
Chars 47 
Eels 47 
Ham and Chickens 297 
Hare 297 
Lampreys 48 
Lobſters 48 
Moor Game 52, 298 
Ox-Cheek 1. 294 
Pigeons 298 
| — Pot 


For galmon ä 
Ditto a ſecond 


Shrimps 


INDEX. 465 


Smelts or Sparlings 


Tongues 
Woodcocks 


Veal 


Marble Veal 

Veniſon 

Preſerve Apricots 
Apricots green 
Barberries in bunches 


Barberries for Tarts 


Bullace Cheefe 


Cherries in Brandy 


Morello Cherries 
Codlins to keep all 
the year 
Cucumbers 


Currans Red in 


Bunches 
Currans White in 
Bunches 


Black Curran Rob 
Currans for Tarts 


Damſons 
Elder Rob 


Grapes in Brandy 
Green-Gage Plums 
Green Gooſeberries 
Red Gooſeberries 
Gooſeberries in imi- d 


tation of Hops 

Lemons carved 
Ditto in Jelly 

Magnum Bonum 
Plums 

Oranges 
Ditto carved 
Lemons 
Lemons in Jelly 


Ditto in Marma- a 


lade 
Peaches 


Page 


55 
45 
50 
45 
290 
297 


295 


296 
295 
231 
218 
228 


229 
236 
336 


228 


Page 
Preſerve Golden Pippin 8217 
Kentiſh Pippins 217 
Plums, Green- | 
* Gage | 220 
ms Magnum 
* Bonum 2 T0 
ine Apples 223 
Quinces whole 2 * 
Ditto in quarters 232 
Red Raſpberries 228 
White d itto 227 
Sloe Cheeſe 236 
Sprigs green 220 
Strawberries whole 227 
Wine Sours _ 240 
Walnuts black 22 
Dimo green 222 
Ditto white 223 
9 Almond 168 
Apple 169 
Apricot _ 
Bread 173 
Bread a ſecond way 173 
Calf*s-Feet 172 
Little Citron 177 
Green Codling 178 
Boiled Cuſtard 169 
Gooſeberry 182 
Hanover | 134 
Herb 182 
Hunting 168 
Lemon 170 
Lemon a ſecond way 170 
Lemon a third way 170 
Marrow 179 
Marrow a ſecond way 179 
Marrow a third way 180 
Boiled Milk 181 
Nice 173 
Orange 171 
Orange a ſecond way 171 
Plain 174 
Quaking . | 180 
Quaking a ſecond way 181 


Puddings 
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Puddings, Rice, common 179 Pies, Yorkſhire, Goole 148 
itto boiled 172 Yorkſhire, Giblet 156 
Ditto ground 171 | pe > 
Red Sago 175 Q 
—— another way 177 P | 
ippet 174 Quince, Marmalade 221 
3 2 _ 176 128 preſerved whole 232 
Tanſey baked 177 | 
Tanſey boiled 176 R 
Taue nich ground | Rabbits to boil 68 
| Rice Florendine 137 
_ Tranſparent 175 fricaſſee brown 139 
Ditto a ſecond way 199 fricaſſee white 139 
Vemicel. 125 to roaſt 58 
„ 138 
am 182 pberry | 
e under g, Rot org | 330 
| Heat 
Puffs, Almond 278 White Jam is 
Chocolate 277 Palte 238 
Curd = Drops 245 
54 pe Ray, or Skate to boil 34 
Pies, Beef. Steak 150 Ruffs and Rees to roaſt 66 
Bride 155 | 
Calf's-Head 151 8 
Codlin ab 153 | v7 
Chicken, a ſavoury 151 Sago to make with Milk 315 
Eel . 155 Salmon Lp 23 
| and Bacon to | to po | 44 
1 2 3 1 to pot a ſecond way 45 
171 1 - = dw == for Gooſe — | 
| Ee I E , RS. 
. Herb, for Lent _ Bread for roaſt Turkey 82 
e 
r 
Mince | ibs For Cod's-head a 15 
. Olive 157 _ way 
Rook 1 zelery 1 104 
Salmon — Egg for ſalt Cod = 
Tluhatched-Houſe 150 Egg for roaſt Fowls 64 
T4 bo - rag 3 3 way 25 
; + Veniſon 154 for Green Gooſe Rig 58 
| . auce 
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2 i Page | Page 
Sauce for Stubble Gooſe 58 Soup, Oyſter 1 "90Yy 
for moſt ſors of Fim 28  Craw-fiſh \ 
Onion 59 Gravy with yellow } | 
Onion for. boiled Peas ; | 
Gooſe 57 Green Peas £0 1 
Oyſter for boiled the... Green Peas without? { 
Turkey | Meat 15 | 
for roaſted Pig ' 56 White Peas 11 | 
for roaſted Pio a 6 Hare 3 | 
ſecond way 5 Onion 8 
for Salmon 24 , Brown Onion 9 
Shrimp 21 White Onion 8 
for boiled Turkey 6 Ox-Cheek 5 
a ſecond way 5 Partri | 14 
White, for Fiſh 27 Peas for Lent 10 
White, for Fowls 63 Portable for Travellers z | 
White, for boiled Rich Vermicelli 4 
Breaſt of Veal Wy Tranſparent 3 
Sauſages to fry 290 White 12, 13 | 
Skate or Ray to bail 34 Spinage to ſtew 77 { 
Scotch Collops, brown «+« 96 Sprats to bake 34. il 
Collops, white 96 Stew Cheeſe with _ al 1 
Collops, French way = Wiges | IS. | [ 
Collops to warm Palates or Chickens 12 it 
Sheep Rumps and Kidneys — Carp 29 il 
Sherbet to make 335 Ducks 1% \ 
to make a ſecond Ducks & Green Peas 128 
way 33 Hare 135 
Ditto a third way 336 Oyſters and all forts 2 
Shrimps to ſtew 41 of Shell-fiſh 3 
Shrub, Almond 337 Partridge 134 
Curran 337 Ditto a ſecond way 134 
another way 335 Pears 206 
Smelts or Sparlings to fry, 36 Peas | 142 
Snipes to roaſt 66 Peas with Lettuces 289 
Snow-Balls to make 263 Rump of Beef 114 : 
2 diſh of 205 Ditto a ſecond way 215 
Soles to caveach 50 Tench 29 
to fry 35 Turkey Brown 1214 
to marinate 1s Ditto with Celery- 1 20 
Salmagundy to make a 280 Sauce | 
| ſecond way 281 Strawberry Jam to make 213 
Soup, Almond, to make 6 to preſerve whole 227 


A-là Reine 7 Stum to make 329 
Stuflag 


Common Peas 10 


: 396 


Stuffing for a marinate 
Goole 


Sturgeon to dreſs 29 
to pickle 41 
Sugar to boil candy-height 247 
Sugar to ſpin gold colour 188 
Silver colour 187 
Spun Sugar, a eſert of 190 
Sweetbreads a-1a-Daube 8 
do fricaſſee brown 99 
to fricaflee white 99 
forced 98 

to ragoo 


99 
Syllabubs, Lemon, to make 207 
Lemon a ſecond way 207 


Solid 207 

under the Cow 208 
Whip 208 

T 

Teal to roaſt 66 
Tench to ſtew brown 29 
dd ſte - | 29 
Toaſt, fried, to make 263 
Tongues to boil + 69 
to ſalt 307 

Trifle to make 255 
Tripe fouſet 305 
Tront to fry ;- 
'Turbot to boil 25 
. Furkey/boiled, Oyſter-] 650 

| Sauce 

i-Ia-Daube, hot 122 

cold 123 

to haſh 74 

to roaſt 62 

fouſed — 304 

ſtewed and Cele- } 
| 120 
ry Sauce 
5 ſtewed brown 121 
Turtle to dreſs 100 lb.) 

| | weight 55 
to rel a ſecond way 15 


artificial to make 
4 


84 


\ 
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Page 
29 127 


| Pag e 

Tartle, forcemeat for ditto 35 
Mock to dreſs 82 

.__ a ſecond way | 83 
To make artificial Flowers 189 


12 


V 
Veal, a Breaſt to boif 91 
a Breaſt, to collar gr 
ditto to porcupine 89 
| ditto to ragoo 520) ay 
a Fillet bombarded 93 
to ragoo a Fillet 100 
to ftew a Fillet 100 
to fricando 94 
to haſh 73. 
to diſguife a Leg 101 
to mince 72 
Veal, to a-la-Royal a Neck 92 
Neck of, Cutlets 92 
Olives 94 
ditto a ſecond 46 95 
Veniſon Paſty 154 
to haſſi 74 
Haunch roaſted 70 
Vinegar, Elder-Flower 140 
Gooſeberry 141 
Sugar 341 
Tarra 340 
Violet-Cakes 240 
Waſers to make 277 
Wafer Pancakes 165 
Imperial 337 
Barley 314 
i Web, Silver, to ſpin 187 
Gold, to ſpin 188 
Whet before Dinner 139 
Whey, Cream of Tartar 314 
Scurvy-Graſs 214 
Wine 313 
Whitings to broil 35 
d a ſecond way 35 


Wiss, 


1 | 397 


Page 

Wiggs, light, to make 274 
Wine, Balm — 
Blackberry 322 
Birch | 324 
Birch a ſecond way 325 
Clary 327 
Cowllip 325 

ditto afecond way 326 

Red Curran 323 

ditto another way 323 
Elder-Flower 326 
Elder-Raiſin 319 
Ginger 330 

Pearl Gooſeberry 32¹ 


Gooſeberry à ſe- 
Cond way 


1 321 


N ; Pa 
Wine, Lemon, to drink 
like Citron-water 327 
a ſecond way „ 3 
Orange | 318 
a ſecond way 318 | 

a third way 1 
Acid, Raiſin, to * 
cure 327 


Wine, Smyrna, Raiſin 319 
Raiſin, another way 320 


Raſpberry 322 

Sycamore 324 
Walnut | | 325 
Woodcock to haſh 75 
ED to roaſt 


F INI 5. 


